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To make a Poſſer, the Earle of Arun- 
dels Way. } 


Ake a quart of Cream, and a 
quarter of a Nutmeg in it, then 
put it on the fire, and let ir 

boil a lictle while, and as it 
sboiling, take a Pot or Baſon , that you 
ne.n to make your Poſſet in, and put in 
liree ſpoonfuls of ſack, & ſome eight of 
A 2 Ale, 
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Ale)and ſweeten it with ſugar, then ſet it 
overthecoles to warm a little while,then 
' take it off and let it Rand cill it be almoR 
cool, then put it into the pot or baſon, 
and ſtir it a little , and let it ſtand to lim. 
per over the tire an hour or more, for the 
longer the better. 


Tobola Capor larded with Lemang, 


T= a fair Capon and truſs him, boil 
him by himſelf in fair water , with a 
litcle ſmall Oat-meal, then take mutton 
| broth, and half a pint of White. wine, a 
bundle of herb*, whole Mace, ſeafonit! 
with verjuice, put marrow, dates, ſeaſon 
it with ſugar, then cake preſerved lemons 
and cut them like lard, and with a larding 
pin lard it in,then put the capon in a deep, 
diſh, thicken your broth with Almonds, 
and pour it on the Capon, 


To bake Red Deer. 


Arboil it,and then ſauce it in vinegar, 
then lard it very thick, and ſeaſon it 
with pepper, ginger, and nutmeps, putit 
into a deep pie with good ſtore of tweet 
butter, and let it bake, when it is baked, 
take a pint of Hippocras , balf a pound 


—— 


The Compleat Cook. J| 


of ſweet butter, two or three Nutmegs, a 
lietle Vinegar, pour it into the Pye in the 
Oven and let it lye and ſoak an hour, 
Fen take it out , and when it is cold ſtop 
the vent hole, 


To make fine Pan-cakes fryed with- 
out Butter or Lard. 


Tar a pitit of cream, and (ix new laid 
egs, beat them very well together, put 
in a quarter of a pound of Sugar, and one 
Nutmeg or a litcle beaten Mace (which 
you pleaſe) and ſo much flour as-will 
thicken almoſt as much as ordinarily Pan- 
cake batter, your pan muſt be heated rea- 
ſonably hot & wiped with a clean Cloth, 
this done put in your Batter as thick or 
thin as you pleaſe. 


Toareſs a Pig the French manner, 


T= it and ſpit it, & lay it down to the 

fire, and when your Pigis through 
warm, skin her, and cut her off the Spit as 
another Pig is, and fo divideit in twenty 


OC 


pieces more or leſs as you pleaſe, when 
you have ſo done, take ſome White wine 
and ſtrong broth,anc ſtew it therein,with 
an Onion or two mixed very ſmall,a little 
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Time alſo minced with nutmeg liced 
and grated, Pepper, ſome Anchoves and | 
Elder Vinegar, and a very little ſweet | 
| Butter, and Gravy if you have it, ſo diſh 
it up with the ſame liquor it is ſtewed i in, 


, with French Bread fliced undevit, with 


| Oranges and Lemons, 


'To make a Steak P7e, with a French 


Puadine in the Pye. 


[R your ſteaks with pzpper & nut. 
mess.and let it ſ and an hour ina tray 
then take a piece of the leaneit of a Leg 
|of Mutton, and mince it ſmall with Suer,| 
'and a few ſweet herbs, tops of yong time, | 
a branch of Pennniroyal, two or three of 
red ſage, grated bread, yolks of egs, ſweet 
Cream, Raiſins of the Sun , work all to-| 
ther like a pudding with your hand ſtiff, | 
and roul chem round like balls, and put 
them into the ſteaks in a deep coffia, with 
ePiece of ſweet Butter, ſprinkle a litle 

erjuyce 0n it, bake it, then cut it up, 
and roul ſage [eaves and fry them, and 
ſtick them upright in the walls, and ſerve 
your Pye without a cover, with the juy ce 
; of an Orange or Lemon. 
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An excellent way of dreſſing fiſh, 


p 


| T"Ake a piece of freſh falmon, and 
| waſh it clean in a little vinegar and 
water, and let it lie awhile in it, then put 
itinto a great Pipkin with a cover, and 
putto it ſome hx ſpoohtulls of water, 
[and four of vinegar, and as much of 
white wine, a good deal of fait, a hand- 
fu! of ſweet herbs, a little white ſorrel, a 
few Cloves, a little ſtick of Cinnamon, a 
little Mace, put all theſe in a pipkin cloſe, 
and ſet it in a Kettle of ſcething water, 
and there let it ſtew three hours. 


Yer ay ae Carps, Eels, Tronts, Cc. this 
Way, and they taſte 11/9 to yuur inde, 


| Ts fricate Sheeps feet, 


| = ſheepsfeer, Nit the bone, & pick 
' & them very clean, then put them in a 
'Frying-pan, with a ladle full of ftrong 
| broth, a piece of butter, and a little Salt, 
afer they have fried awhile, put to them 
alittle Parſley , green Chibals, a little 
yong Spearmint and Time,all ſhred very | 

{mall,& a little beaten pepper; when you | 
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think they are fryedalmoſtenough,have a | 
lear made for them with the yotks of two | 
or three Eggs, ſome gravy of Mutton, a 
little Nutmeg , and juyce of a Lemon 
wrung therein, and put this lear to the' 
ſheeps feet as they fry inthe pan,then toſs 
them once or twice, and pur them forth 
into the Diſh you mean to ſerve themin, 


To fricate Calves Chalarons. 


Ake a calyes Chaldron,after it is little) 
more then half boiled, and when it is 
cold, cut it into little bits as big as Wal- 
nuts ; ſeaſon it with beaten Cloves, Salt, 
' Nutmeg, Mace, and a little Pepper, an O- 
nion, Parſley, anda little Tarragon, all 
ſhred very fmall,then pur it into a frying- 
pan, with a Ladle. ful of ſtrong broth,and 
a little piece of ſweet butter, fo fry it;,when 
itis fryed enough, have a little lear made 
with the Gravy of Mutton, the juyce of a 
Lemon and Orange, the yolks of three or 
four Eggs, and a little m—_ grated 
therein ; put all this to your C haldrons 
in the Pan, toſs your Fricat two or three 
times, then diſh it, and ſo ſerve it up. 
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To Fricate Champigneons, 


MV Ake ready your champignions asyou 
do forſtewing,, and when you have 
poured away the black liquor that comes 
from them,put your champigneons into a 


Frying pan with a piece of ſweet butter, a 
little Parſley, Time, ſweet Marjoram, a 
piece of Onioa ſhred very ſmall , a little 
Salt and fine beaten Pepper , ſo fry them 
till they be enough ſo have ready the ear 
'aboveſaid,and pur it to the champignions 
whileſt they are in the Pan, toſs them two 
orthreetimes, put then forth and ſerve 
_ 


To make Buttered Loaves,. 


Tax the yolks of twelve Eggs, and (ix 
whites,and a quarter of a pint of yeſt, 
when you have beaten the eggswell,ſtrain 
them with the yealt into a dith, then pur 
toita little falc, and two raſes of Ginger 
beaten very ſmall, then put flour to ic cill 
it come to a highPaſt chat will not cleave, 
then you muſt rovle it upon your hands, 
and afterwards put it into a warm cloth, 
and let it lie there a quarter of an hour, 
[then make it up in little Loaves, bake it, | 
A 5 againlt | 
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againſt it is baked, prepare a pound and 
a half of Butter, a quarter of a pint of 
white wine, and half a pound of Sygar; | 
this being melted and beaten together 
with it , tet them into the oven a quarter 
of ag hour. | 


To wurine Carps, Mullet, Greruer, Re. 
P y 
cnet, or Waite, Cc. 


Akea quart of water to a gailon of! 
vinegar , a good handful of Bay. 
ieaves, as much Roſemary, a quarter of a 
i | pound of Pepper beaten; pur a!l theſe to- 
| gether,and lec it ſeerhe ſoftly, and ſeaſon 
it with a little falr, then fry your fiſh with! 
" frying Oyl till it be enough , then put in| 
148 | an earthen veſel, and lay the Bay-leaves. 
Tis and Roſemary between ard abour the 
vo Fiſh , and pour the Brota vpon it , and 
| | when it is cold, cover it, &c. | 


To mahe a Calves Chaldrin Pie. | 


| Ake a Calyes Chaldron, half boilit,! 
| & cool it, when it is cold minge it as 
| ſmall as grated bread, with half a pound: 
of Marrow, ſeaſon it with ſalt , beaten; 
and e3 , Mace, Nutmeg, a little Onion, | 


| 
' 


| 
| 


and jvme of the outmolit rind of a Lemon 
mmincet; 
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|of half a lemon, and then mix all roge- 
ther, then make a piece of puff paſte, and 
lay a leaf thereof in a (ilver diſh of the 
bigneſs to contain the meat , then put in 
your meat, and cover it with another leaf 
of the ſame paſte, and bake it ; and when 
it is baked take it out and openit , and 
put in the juyce of two or three oranges, 
ſtir it well rogether, then cover it again 
and ſerve it, Be ſure none of your orange} 


xernels be among your Pye-meat, 
Ti make a Pudding of a (alves Chalaron. 


| T5 your Chaldron after it is halt 
| boiled and cold, mince it 2s ſmall as 
'you can with half a pound of beef-ſuet,or 
45 much marow,ſfeaſon it with a little oni- 
on, Parſley, Tyme, and the outmoſt rind 
ot a piece of lemon, all ſhred very ſmall, 
Sa;r, beaten Nutmeg, Cloves and Mace 
mixed together,with the yolks of four or 
five eggs, anda little ſweet Cream; then 
tave ready the »preat guts of a Mutton 
icraped and waſhed very cl:an, let your 
Gut have lain in white-wine and Salt 
half a day before you uſe it ; when your 
meat is mixed & mace up ſomewhat (tiff, 
put it into tt e ſheeps gut, and lo boil ir, 
when 
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when it is boiled enough , ſerve it to- the 
Table in the Gur, | 


| 


| To make a Banbury Cake. 


F kts 2 peck of pure Wheat: flower. (ix 
pound of currans, half a pound of Su- 
gar,two-pound of Butter,half an ounce of 
Cloves and Mace,a pint and a half of Ale- 
yeaſt, and a little Rote-water ; then hoj] 
as much new milk as will ſerve to knead ir, 
and when it is almoſt cold , put into it as/ 
much Sack as will thicken ir, and fo work | 
it all together before a fre, pulling it two | 
or three times in pieces, after make it up, | 


To make a Devonſhire Wte- por. 


Tinea pint of Cream and ſtrain four 
Eggs into it,and put a little Salt and a 
little fliced Nutmeg, and ſeafon it with 
Sugar ſomewhat ſweet, then take almoſt a 
penny Loaf of tine bread fliced very thin, 
and pur it into a diſh that will hold it,the 
Cream and the Eggs being pur to it,ghen 
take a handful of Railins of the Sun be- 
ing boiled, and a liztle fweet Butter, fo 
bake iT, 
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To make Rice Cream, 


Tak a quart of cream,two good hand- 
fuls of Rice- flower , a quarter of a 


imall, mingle your Sugar and flower to- 


gether, put it into your Cream, take the 

yolk of an Egg, beat it with a ſpoonful or 
| two of Roſe water, then pur it. to the 
' Cream,and ſtir all theſe cogerher, and ſer 
| it over a quick fire, keeping it concinually 
| &rring till it be as thick as water-pap, 


| | To make? a very good great Oxford- 
| ſhure Cake, 


Y og 3 peck of fiower by weight, & dry: 
It a little, & a pound and a half of Su- 
| gar,an ounce of cinamon, half an ounce of 
nutmegs,a quarter of an ounce of mace & 
| cloves,a good ſpoonful of Salt,beat your 
Salt and Spice very fine,aad fearceit, and 
mixit with your flower and Sugar ; then 
take three pound of butcer and work it in 
the flour,it wil cake three tours working, 
then take a quart of Ale-yealt,two quarts 
of Cream, balt a pint of Sack, (ix grains 
of Ambergreele diſſolved in it , half a 


pound of Sugar and flower beaterr very 


pint 
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pint of Roſewater, (ixteen Eggs,cipht of 
the whites, mix thele with the flour, and 
knead them well together, then let it lie 
warm by your hre till your Oven be hor, 
] which muſt be little hotter then for man- 
chet; when you make it ready for your 
oven, put to your cake (ix pound of Cur- 
rans , two pound of Raiſins of the Sun 
#toned & minced, ſo make up your cake, 
and ſetitin your oven {topt clole , it will 
take three hours baking ; when baked, 
; take it out and frolt it over with the white 
| of an Egg & Roſewater well beat coge-. 
ther, and ſtrew fine ſugar upon it,& then 
ſet it again into the oven, that it may ice, 
To make a Pumpion Pye, 
Ake about half a pound of Pumpion 
& lice it,a handful of Time, a little 
| Roſemary, Parſley, and ſweet Marjoram 
| {lipped off the ſtalks, & chop them ſmall, 
then cake Cinamon Nutmeg, Pepper,and 
lix Cloves,and beat them, take ten Eggs 
and beat them, then mix them, and beat 
them altogether, & put in as much ſugar 
as you think fir,then fry them like a froiz; 
after it is fried, let it ſtand till it be cold, 
then fill your Pye, take ſliced Ap- 
ples thin round wayes, and lay a row 
ofth e Froiz, and a layer of Apples with 
Currans 


cs 
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Currans betwixt the layer while your pie 
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is fitted, and put in a good deal of (weet 
butter before you cloſe it, when the pie is 

baked,cake (ix yolks of Eggs, ſome white- 
| wine or Verjuyce, and make a Caudle of 
| this, but not too thick , cut up the lid and 
| put it in, ſtir them well cogether whileſt 
| che Eggs and Pumpions be not perceived, 
| and lo ſerveit up, 


; To make the beſt Sauſages that 
| ever wi tat, 

| 

| "PAkea leg of young Pork , and cut 
| off all the lean, and ſhred it very 
| (mall , but leave none of the firings or 
;$\ins amonglt it, then take two pound of 
| Beef-ſuer, and ſhred it ſmall , then take 
two handfuls of red Sage, a little Pepper 
and Salt, and Nutmeg, and a ſmall piece 
of an Onion, chop them alcogether with 
| the fleſh and ſuer ; if it is ſmall enough, 
put the yolk of two or three Eggs, and| 
; mix altogether, and make it up ina paſte 
if you will uſe ic, rowl out.as many pie. 
ces as you pleaſein the form of an ordi- 
nary Sauſage, and fo fry them, this pafte | 
will keep a fortnight upon occaſion, 
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To boil a Freſh Fiſh. 


"JF ate a carp,or other ,&pat them-into 
a deep dith,with a pint of white-wine, 
| alarge Mace, a little Time, Roſemary, a 
piece of fweet Butter , and let him boil 
berween two diſhes in his own blood, ſea- | 
fort it with Pepper and Verjuyce, and ſo 
ſerve it up on {ippets. 


| To make Fritters, | 
To half a pint of Sack, a pint of Ale, 

ſome Ale-yealt, nine Eggs, yolks and | 
whites, beat them very well the Eggs firlt, 
then altogether, put in ſome Ginger ,and 
Salt, and fine flower, then let it ſtandan' 
hour or two , then ſhred in the Apples, | 
when you are ready tofry them; your ſuet | 
muſt be all Beef ſuet,. or half Beef, and 
half Hoggs-ſuer tryed out of the leaf, 


To make Loaves of Cheeſe-cnras. 


Take a Porringer full of Curds, and 
four Eggs,whites,& yolks, & ſo much 
Aour as will make it ftiff,then take a little 
Ginger Nutmeg ,8 ſome Salt,make them 
into loves, and ſet them into an oven with 
a quick 
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a quick heat , when they begin tochange 
colour take them out , and put melted 
butter to them, and ſome Sack, and good 
ſtore of Sugar, and ſo ſerve it, 


To make fone Pies after the French Faſhion. 


Akea pound and half of Veal , two 
pound of Suet , two pound of great 
\Raiſins ſtoned, half a pound of Prunes, as 
much of Currans,ſix Dates,two Nutmegs. 
'a ſpoonful of Pepper, an ounce of Sugar, 
an ounce of Carawayes, a Saucer of Ver- 
juyce , and as much Roſewater, this will 
make three fair Pyes, with two quarts of 
flour, three yolks of Eggs, and halfa 
pound of Butter, 


eA ſingular Receipt for making a Cake. 


Tax halfa peck of flour, two pound 
of Butter, mingle it with the flour, 
three Nutmegs,& a little mace, Cinamon, 
Ginger, half a pound of Sugar, leave ſome 
out to ſtrew on the top, mingle theſe well 


he ee mn 


with the our and Butter , five pound of 
Currans well waſhed,and pickt,and dryed 


ina warm Cloth, a wine pint of Ale yeaſt, 


ſix Eggs leave out the whites, a quart of 


Cream boiled and almoſt cold again : 
work. 


F 


| 


— 


18 The C omplear C — | 


[ work ir well together , and let it be very 
(lich, layit ina warm Cloth, and let it 
lye balt an hour againſt the fire. Then 
make it up with the white of an Egg, a 
little Butter, Roſe-water, and Sugar ; ice! 
it over and put it into the oven, andlet 
it ſtand one whole hour and a half. 


| 


To make a great ('urd Loaf. 


Ake the Curds of three quarts of 
new milk clean whayed, and rub in. 


[ro them a lictle of the fineſt flour you 


can get, then take half a race of Ginger, 
and lice it very thin, and put it into' 
your Curds with alitel: ſalt, then take 
half a pint of good Ale Yeaſt and put to 
it, then take ten Eggs , but three of the 
whites, let there be ſo much flour as will 
make it into a reaſonable tif patte, then 
put it into an indifferent hot clorh , and 
lay it before the fire to riſe while your 
Oven is heating, then make it up into a 
Loaf, and when itis baked , cut up t.c 


top of the Loaf, ard put in a pound ard 
a half of melted Butter , and a good 
deal of Sugar in it, | 


e very 
| Tet it 
Then 
£8, 4 
r: ice 
nd let 
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To make Futtered lexwes df C beeſe-curdve 


Ake three quarts of new milk & put} 
in as much Rennet as will turn, take | 


your Whay clean away, then break your 
curds very ſmall with your hands,and put 
in{ix yolks of Eggs, but one white; an 
handful of grated bread, an handful of 
'Hower, a little falt mingled altogether ,| 
work it with your hand, roul it into little! 
Loaves, then ſer them ina Pan buttered, 


[then beat the yolk of an egg with a little 


beer, and wipe them over with a feather, 
then ſet them in the oven as for manchet, | 
and ſtop that cloſe three quarters of an| 
hour, then take half a pound of Butter, | 
three ſpoonfuls of water, a nutmeg ſliced | 
thin,a little ſugar, fer it on the fire, ſtir it | 
till ic bethick, when your loaves are ba- | 
ked, cut off the tops & butter them with | 
this butter, ſome under, fome over, and 

ſtrow ſome ſugar on them. 


To make Cheeſe-lcaves 


Rate a wheat loaf,and take as much 
curd as bread,to that put eight yolks 
of eggs, and four whites , and beat them 
very well, then take a little cream, bur let | 
it / 
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jt be very thick, put alcogether, and make; 
[\thiem up with two handfuls of flour, the' 
| Curds muſt be made of new Milk and! 
whayed verydry,you muſtmake them like 
little Loaves and bake them in an Oven; 
and being baked cut them up, and have in 
readineſs ſome ſweet Butter, Sugar, Nut. 
meg ſliced and mingled together , put it 
into the Loaves,and with it ſtir the Cream 
well together,then cover them again with 
the tops, and ſerve them with a little Su- 
gar ſcraped on, 


To make Puff. 


Ew four pints of new Milk, rennet, 
take out all the Whay very clean, and 
_ ittna dry cloth, then ſtrain itin a 
wooden Diſh till they become as Cream, 
then take the yolks of two Eggs,and beat 
them and put them to rhe Curds, and 
leave them with the Curds , then put a 
ſpoonful of Cream to them , and if you 
pleaſe half a ſpoonful of Roſe-water, and 
as much flour beat in it as will make it of 


an indifferent ſtiffneſs , juſt to roul ona 
Plate,then take off the Kidney of Muttor:| 
ſuet and purtheit, and fry them init, and| 
ſervethem in wich butter, roſe. water and| 


Sugar, 
= 74 
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To make Elder Vinegar. 


ather the flowers of elder, pick them 
(.- clean, and dry them in the ſun 
on a gentle heat, and take to every quart 
of vinegar a good bandfull of flowers, 
and let it ſtardto ſun a fortnight, then 
ſtrain the vinegar from the flowers , and 
put it inco the barrel again , and when 
you draw a quart of vinegar, draw a 
quart of water , and put it into the bar- 
rel lukewarm. 


To make good Vinegar, 


Ake one ſtrike of Male, and one of 
Rye ground, and maſh them toge- 

ther, and take (if they be good ) three 
pound of Hops, if not four pound ; make 
two Hogs-heads of the beſt of that 
Malt and Rye, then lay.the Hogs. heads 
'where the ſun may have power over 
them , and when it is ready to tun , fill 
your hogs-heads where they lie, then let 
them purge clear, and cover them with 
two [late tones, and within a week after 
| when you bake, take two wheat loaves| 
hot out of the oven , and put into each 
Hogſhead a loaf, you muſ? ::ſe this four 
times, you muſt brew this in April , _ 
| ett 
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let it land till 7:e,then draw them clea- | 
rer, then waſh the Hopgſheads clean, 
and put the beer in againzif you will have | 
it Roſe-vinegar, you 1 muſt put in a ſtrike 
anda half of roſes,if elder-vinegar,a peck 
of the flowers , if you will have it white, 
put nothing in itafteritis drawn, and ſo 
let it ſtand cill Afrchaelmas , if you will | 
have it coloured red, take four gallons of 
ſtrong ale as you can get, and elder-ber- 
ries picked a few full clear, and pur them 
in your pan with the ale, ſet them over 
the fire till you guels chat a pottle is wa. 
ſed, then take it off the fire, & let it ſtand 
till it be ſtone cold, & the next day (train 
it into the Hogſhead, then lay them in a 
Cellar or Buttery, which you pleaſe, 


To make a Coller of Beef. 


Ake the thinneſt end of a coaſt of beef 
boil it & lay it in pump-water, and a 
(nenve ſalt chree days ſhifting ir once every 
day, and the laſt day put a pint of Claret 
; winetoit, and when you take it out of 
the water, let it lye two or three hour: a. 
draining, then cut it almoſt to the end in 
three ſlices, then bruiſe a litcle Cock el, 
'and a very little allum,and mingleir vith 
(the claret wine,and culour the meat a 


| cr 


yes, waſh them and bone them , and lay 
them into the beef, and ſeaſon it with 
Cloves, Mace, & Pepper, and two hand- 
fuls of falr, & a little ſweet marjoram, & 
'Time, and when you make it up, roul the 
innermolt ſlice firſt, & the other two up- 
on it, being very well ſeaſond every where : 
and bind it bard with tape, then put it in- | 
to a ſtone por, ſomething bigger then the 
coller,and pour upon it a pint of Claret- | 
wine, and balt a pint of wine-vinegar, a 
ſprig of Roſemary, and a few bay leaves, 
'and bake it very well , before it is quite 
cold, take it out of the Pot, and you may | 
keep it dry as long as you pleaſe. 


To make an Almond Pudding. | 
| 


T"Ake two or three French Rowls, or 
white penny bread, cut them in ſlices, | 
'& put to the bread as much cream as will | 
cover it, put it on thetire till your cream | 
andbread be very warm, then take a ladle 
| or ſpoon & bear it very well rogether, put | 
|to this twelve egos , but not above fyur | 
' whites, put in deer 1uet, or marrow, ace, 
cording to your Ciicretion , pur a pretty 
quantity of «© urrans «nd Railins, leaſon] 
the Pudding with nutrocg, mace,ſfalt, and! 
ſupac, | 


| l——_— 
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Sugar , but very little lower , for it will 
make it ſad and heavy ; make a pieccof 
puffpaſte as much as will cover your diſh, 
ſo cut it very handſomely what faſhion 
you pleaſe, butter the bottom of your 
diſh, put the pudding into the diſh, ſet it 
ina quick oven, not too hot as to burn 
ir, let it bake till you think it be enough, 
ſcrape on fugar, and ſerve it up, 


To boil-Cream with French Barley, 


w= the third part of a poundof french 
Barl:y, waſh it well with fair water, 
and let it he all night in fair water, in the 


morning ſet two skillets on the fire with 

' fair water, and in one of them pu: your 
Barley, and let it boil cill the water look 

'red, then put the water from it,& put the 

| Barley into the other warm water, thus 

| boil it & change it with freſh warm water 

| till itboil whice,thenſtrain the water clean 

' from it, then take a quart of Cream, put 

[into it a nutmeg or two quartered, a little 
large mace and (ome ſupar, and let it boil 
together a quarter of an hour, & when it 
hath thus boiled, put into it the yolks of: 

three or four Eggs, well beaten with a 

little 


| 
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liccle Roſe-water, then diſh it forth, and 
2ate it cold, 


To make Cheeſe-Cakes, 


Ake three Eggs and beat them very 

well, and as you beat them, put to them 
3s much fine flower as will make them 
thick, then put to them three or four Eggs 
Notre, and beat them altogether ; then take 
on2 quart of Cream, and xur into It a 
quarter of a. found of ſweet butter, and 
ſetthem over the fire, and when it begin; 
to boyle, pur to It your Eggs and flower, 
tir it very well, and let it boyle till ic be 
aick, then ſeaſon it with Salt, Cinamon, 
uc2r, and Currans, and bake it, 


To Make a Puaking Pndding, 


"Al ' - Th 
T 488 a PINE and ſomewhat more of tnick 


_ Create, ten eggs, put the whites c: 
taree, beat them very well with two 
ipoonfuls of Roſe-water : mingle with | 
your Cream three ſpoonfuls of fine lower : | 
mninole 1t ſo well , that there tc 

no lumps In 1t, fut it alrogeiher, | 

22!0n 1t according to your Taft : Duirer, 
: Cloth very well, and ler ir be thick th:* 


| ' "1 ' 
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half an hour as faſt as you can, thzn rake 
It up and make Sauce with Butter, Roſe. 
water and Sugar, and ſerve it up, 
You may ſtick, ſome blanched Almonds 
upon 1t if you pleaſe, 


To Pickle Cucumbers, 


Ur them in an Earthen Veſſel, lay fir} 

a Lay of Salt and Dill, then a Lay of 
Cucun:bers, and fo till they be all Layed, 
pur in ſo!ine Mace and whole pepper, and 
tome Fennel-ſeed according to direction, 
then fill it up with Beer-Vinegar, and a 
clean board and a fone upon 1t ro keepe 
them wirhin the pickle, and fo keep them 
cloſe covered, and if the Vinegar 1s black, 
change them into freſh, 


To Pickle Broom Buds, 


Ake your Buds before they be yel- 

forv on the ro7, make a brine of V1- 
negar and Salt, which you mnl(t do onely 
by ſhaking i: - og-ther till the Salt be mel- 
red, ther yur in your Buds, and keepe 
Airred 011c2 in a dav till chey be ſunk with- 
in the Vinegar, be ſure to keep cloſe c0- 
vered, 
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I C— 
. To keep Duinces raw allthe year, 


Ake ſome of the worſt Quinces and 
7 How them into ſmall pieces, and Coares 
and Parings, boyle them in water, and 
zur tO a Gallon of water, ſome three 
poonfulls of Salt, as much Honey ; br yle 
thee together till they are very (trong, 
and when 1t is cold, put it into half a pint 
of Vinegar in a wooden Veſlel or Ear- 
[then Por ; and cake then as many of your 
belt Quinces as will go into your Liquor, 
then op them up very cloſe that no Aire 
vet into them, and chey will keep all che 
| YEare, 


To make a Gooſeberry Fool, 


{ Hoe: your Gooſeberries, and put them 
ina Silver or Earthen Por, and ſer 1c 
mn 2 Skiller of boyling Water, and when 
th:y are coodl2d enough firain them, then 
naxe them hot again, when they-are ſcal- 
ding hot, bearthem very well with a good 
flece of freſh butter, Roſe-water and Su- 
oar, and put in the yolke of two or three 
eos ; you may put -Ro'e-water into them 
2nd 10 {tir it altogether, and ſerve ir to the 
Table when it is cold, 
B 2 
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To make an Oatmeale Pudd Ing. 


Ake a Porr cenger full of Oatmeale bza. 
ren to flower, a pint of Cream, on? 
Nutmeg, four Eggs beaten, three whites, 
a QUAITET of a pound of Sugar, a ound 
of Beefe-ſuer well minced, mingle all 
cheſe together, and ſo bake it. Anhoure 


will bake ir, 
To makgea green Pudding, 


A \kea penny loafe of ale Bread, grate 
put to half a pound of ſugar, gra- 
ed Ent as much Salr as will ſe 
ſon ir, three quarters of a pound of beef. 
| (uer ſhred very ſmall: then take = 
| Hetbs, the moſt of them Marigolds, eto 
| Spinages : : ſhred the Herbs very ! mall, 
| all well rogerher, then take rio Eggs and 
! work them up together with your hand, 
and make them into round balls, and 
1 when thz water boyles put chem in, ſerv? 
'them with Roſe-warer, Sugar, and Butter 
| ur Sauce, 
i 
f T; 
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To makg good Sauſages, 

le ba. . ; 

h, ons Ake the lean of a Legge of Pork, and 
whites, |} four pound of Beet-luer, or rather 


-oung {| j bucter, ſhred them together very ſmall, 
le all (jchen ſeaſon it with three quarters of an 
1houre {| | ounce of Pepper, and half an ounce of 
Cloves and Mace mixed together, as the 
Pepper 1s, a handfull of Sage when it 1; 
chopt ſmall, and as much ſalr as vou 
thinke will make them taſt well of ir 

, grate | [mingle all theſe with the meat, then 
r, gra. | [break in ten Eggs, all bur two or thre? 
ill ſex £ [of the® whites, then temrer it all well 
f beef. | | with your hands, and fill ic into Hoggs 


Cwveet | | gutts, which you muſt have ready for | 


, Cight © [them 3; you muſt rye the ends of them like 
ul, mix | (puddings, and when you eat them you 
”9s and | | muſt boyle them” on a ſoft fire : a hor 
' hand, Þ ? will crack the skins, and the goodnefle boyle 
3. and} | our of them, ; 

, ſerve 


Burrer To maks Toaſt, 
| : MN 
| LIc tvvo peny Loaves in round {11CCS, 
7 | Yinddip them in ha'f a pint of Cream 


| . 
; or cold vater, then lay them abroad in 
{a Diſh, and beat three Fggs and grated 


» | | Nutmegs, and Sugar, beat them with 


f | 
14.8! 
8 Jt 
1121.0 
4A; 
al 
"it; | 4} 
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the Cream, chen take your frying Pan and 
"elr ſome bucrer in it, and wet one fide 
of your Toaiis and lay chem in on the wet 
de, thn pour in the 1e't upon them, and 
jo frythem ; ſend chzm in with Roſe-wa- 
cer, butter and ſugar, 


* 
Spauijh Cream, | 
' 


Ur hot water in a Bucket and go with! 

it to the Milking, then poure out th: 
\Varer, and initantly milk? into it, and} 
; Preſencly ſtrain ir into milk-Pans of an 0:61-| 
niry fulneſſe , but not after an ordina- 
ry way, for you muſt ſer your Pan on the 
eround and ſtand on a fool, and pour it 
forch that it may riſe in bubbles with the 
fall ; this on the morrow will be a very 
rough Cream , which you muſt take off | 
with your Skimmer, and lay it inthe Diſh, 
laying upon laying ; and if you flee; 
firew ſome ſugar between them, | 
| 


To make C louted Cream, 


Ake foure quarts of milke, one 0 
Cream, fix ſpoonfuls of Roſe-water, 
put theſe together in a great earthen} 
Milke-Pan , fer ir upon a fire & 


Charcoale . well kindled, you muſt be 
yvre 


ee EIS 
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ſure the fire be not too hor ; - then let it 
and a day and a night ; and when you 
go to take it off, loo'e the edge of your 
Cream round ibour with a Knife, then 
take your board, and lay the edges that 
s lefe beſide the board, cut into many 
rizces, and them ico che Diſh firſt, and 
(race ſone fine Sugar upon them, then 
take your boxrd and take off your Cream 


_— — 


{as cle fron the Milk as you aan, and 


ay it u-0n your dith, and if your wp h 
lb: litrle, there will be o re left, the whe: 


you May put info whit fiſnion you 
cleaſe, and Icrapge good (jo:2 0, ro: 
upON ic. 

ef good Cream. 


\\ FHEN you Churn Butter, take out 
{ix ſpoonfuls of Cream, juſt as It 1s 
torurne to Butter, that is, when it is a 


litcle frothy z then boyle good Cream as 
much as will make a Diſh, and ſeaſon ir 


with Sugar, and a little Roſe-water-; when'] 


, 


| 
: 


it is quite cold enough, mingle it ver 
; well with that you take out of the Churn, 
;and ſo Diſh it, 
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To make Piramidis Cream, 


Ake a quart of water, and fix ounces 

of harts horn, and pur it into a Bortl: 
with Gum- dragon, and Gum-arabick, of | 
each as much az a ſmall Nur, put all this' 
into the Bottle, which mul 'be ſo big as 
will hold a pint more ; for if it be full it 
will break ; ſtop ir very Cloſe with a Cor 'Y 
and tye a cloth about It, pur the B Bottle in- 
to a pot of beef when its boyling, and let 
i boyle three hours, then rake as much! 
Cream as there is jelly, and half a pound | 
of Almonds well beaten wich Roſe-water, 
{0 that you cannot diſcern what they bz, 
mingie the Cream and the Almonds toge- 
ther, then ſtrain ir, and do ſo two or three| 
times to get all you can out of the Al- 
monds, then put jelly when it is cold into a 
flyer Baſon, and the Cream to ir ; ſv2eren| 
It as you like, put in two or three pd 
of Musk and Amber-greece, ſet ic over 
the fire, (irring it continually and ckim- | 
ing ic, till it be ſeething hor, bur ler it not 
boyle, th2n put ir into an old faſhion | 
drinking-Glaſle, and let 1t and rill it 15 
cold, and when you will uſe ir, hold your 
Glaſſein a warm hand, and looſen it with 
a Knife, and whelm ir into, a Dith, al] 
awe | 
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have in a readineſle Pine-Apple blown, and 
tick it all over, and ſerve ict in with Cream 
0: wichout as you pleaſe, 


To make a $ack (reams 


Eta quartof Cream on the fire, when | 

it 1s boyled, dropin a ſpoonfull of ſac!: | 
and Air it well the while, that it curd nor, | 
ſo .do till you have dropped in fix ſpoon- 
fuls, then ſeaſon it with ſugar, Nutmeg, 
and rong water. 


To boyle Pigeons, 
: 
Tufte the Pigeons with Parſley, and 
butter, and put them into an Earthen 
Por, and put ſome ſweet butter to them 
and let them boyle ; take pariley, Tyme 
and Roſematy, chov them and pur chem 
to thzm ; take ſo'ne ſweet burrer, and put 
| | in withall ſone ſpinage, take a little grofſe 


ſhion | 
It 15 
your 
' with 
, and| 
have 


| P*per and Salr, and featon it withJlt , | 
taen take thz yolk of an Fgge and {train ir 

with Verjuce, and put to then, lay fippers 
in the Diſh and ſerve ic. 


'being (trained into the T.i iquor, pur it over| 


! be half cold ; 
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To make an eApple Tanſey, 


Pt your Apples and cut them in thin 
round flices, then fry them in good 
ſweet Butter, then take ten Eggs, tyveer 
Cream, Nutmeg, Cinamon, Gmyer, Su. 
ear, with a lictle Roſe-water, bear all theſe 
together, and' poure 1t upon your Apples! 
'and fry 1t, 


— 


The French. Barly-Cream, 


Ake a quart of Cream, and boyle in a 
Porrenger of French-Barley, that hath | 
' been boyled in nine waters, put in ſome; 
large Mace and a litrle Cinamon, boyling 
It a Quarter of an hour ; then cake two 
quarts of Almonds blanched, and bear i 
very ſmall with Roſe-water, or Orange-| 
water, and ſome Sugar ; and the Almonds 


b 


| 


the fi e, (trring itil it be ready to boyle ;| 
then take it off the fire, (tirring it call it 
chen pur to it two ſpoon-| 
fuls of Sack or White-Wine, and when it 
is cold, ſerve it in, re: nembring ro put in 
lome Calc, | 
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, To make a Chicking or Pigeon Pye; 

| in thin Ake your (þ_cagert (if they be not ve- 

in g00d ry young) cur t em into tour quar- ( 
s, tweet | <i> one ſweet-bread ſliced the long [i 


ver, Su. | 3) that It may be thin, and the ieces 
All the] | or too big, one Sheeps rongue, lictle | 
Apples} | ore than parboyl'd, and the skin puld | 
ſ | off, and the tongue cut in flices, two. or + #{ 
 ;three ſlices of Veale, as much of Mutton, 1* 

; young chickens (if not lictle) quarcer them, 
Chick-heads, Lark, or any ſuch like, 

le in af} | Pullers, Coxcombs, Oyſters, Calves-U1d- ''! 
hat hath ; Cer cut in fleces, good (tore of Marrow © | \, 


n ſome |} | for ſeaſoning, take as much Pepper and | | 
boyling | Salt as you think fit to ſeaſon it (lightly ; ', | 
ke two ll | 200d (tore of ſweet Marjoram, a lictle /! 
bear ir Time an'l Lemon-Pill fine ſliced - ſeaſon "7 , 
Irange- it well with theſe Spices as the time of the, 4 | 
ITonds| year will afford ; put in either of Cheſ- |. 
ic over|ſ} | 24ts (if you pur in Cheſnurs they mutt, 
oyle , firlt! be elcher boyl'd or roaſted) Gooſe- / '; 
- Call it berries or Guage, large Mace will do well ql. 
ſpoon- in this Pye, then take a little piece of 770 # 
then it Veale parboyt'd and ſlice rt very fine, as 4 | 


moch marrow as meet fticred anongſt |! 5 
|ir, then take grated Bread, as much as ;1j$ 
a Quarter af the mear, four yolks of Fgg5 4% 
or more according tothe iuffte you make, Y 4 
ſhred "yl 
7,950 


ut in! 
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ſhred Dates as ſinall as may be, ſeaſon! / 
it with ſalt but not too falr., Nutmeg as| 
much as will ſeaſon it, ſweet Mat ram 
| | pretty fore very ſmall ſhred, work it up 
Wl with as much ſweet Cream as will make! 
ic up in lictle Puddings, ſome long, ſome! 
ll round, ſo put az many of them in the} 
b'Pye as you pleaſe ; fur therein two or| 
BHS thize roonfuls of Gravy of Mutton, or! 
mY LH! fo much firong Mutgon broth before! 
WT + you pur in the Oven, the bottome of 
WE :' | boyled Artichokes, minced Marrow, over 
yp "Fl { {and in the bottom of the Pye after your 
WI}! Pye is baked ; when you fur it u7, have 
T4 1!'7 | ſome five yolks of Eggs minced, and the 
Fs BEAT, | juice of two or thee Oranges, the meat of 
q: MK ' one Lemon cut in pieces, a lictle White 


' | and Claret Wine ; put this in your Pye be- 
[194.1 icooether. 
RV. { '4 - O 
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ins well mingled, and ſhake it very well 
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| To boyle a Capon or Hen, 


Ake a young Capon or Hen, when * 
you draw them, take out the fall of | ! 
the Leafe clean away, and being well | 
waſhed, fill the belly wich Oytters ; pre- | 
rae ſome Mutton, the neck, bur boyle | 
tin ſmall peices and skim it well, then pur | 
your Capon into the Pipkin, and when it * 
5 boyled, skim 't azain ; be ſure you have, 
no more water then will cover your meat, | 
then pur 1t into a pint of white-wine, ſome 
| Mace, two or three Cloves and whole | | | 
Pepper ; a quarter of an hour before your | 
meat be boyled enough, pur into the Pip- 
kin three Anchoves {iript from the Bones | 
and waſhed , and be ſure you put Salt 
at the firſt to your meat ; a little Parſley, | 
Spinage, Endive, Sorrell, Roſemary , or} +; 
| {uch kind of Herbs will do well to boyle | 4 
| with the Broth, and being ready to Diſh | v3 
It, having Gppets, cut then take the Oyſters 

out of the Caron, and lay them in the 
Diſh with the Broth, and put ſome juice of 2 
Lemons and Orange into it according to \"s 
your taſte, 


il, | [38 The Compleat Cook, 
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To make bals of Veale, 


Ake the lean of a Leg of Veal, and 
cut out the Sinzws, mince it very 
ſmall, and with it ſome fat of Beef ſuer , 
if the Leg of Veal be of a Cow Calf 
the Udder will be good inſtead of Beet 
ſue: ; when it 1s very well beaten together 
with the mincing Knife, have ſome Cloves, 
Mace, and Pepper beaten, and with 
Sal ſeaſon your meat”, putting in ſon? 
Vinegar, then make up your mear into 
liccle Balls, and h:ving very good trons 
Broth made of Mutton, ſer your Balls 
boyle in it ; when they are boyled e 
nough, take the yolks of tve or fix i og: 
well beaten with as much Vinegar as you 
pleaſe ro like, and ſome of the Broth 
mingled rogether, ({ir ic into all your Ball 
and Broth, give 1 a waume on the fie, 
then Diſh up the Balls upon Sippics an! 
poure the ſauce on It, 


To make Mrs, Sh:llyes Cake, 


Ake a peck of fine flower, 'and thre: 
pound of th: beſt Burter, work you 
flower and butter very well together, thi! 
la 


x 


— 


2al, and 
It very 
f luer f 
v Calf 
of Beek 
,ogether 
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1d with 
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ear Into 
| (irony 
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them very well, putting in ſometime Roſe- 
water to keep them from Oyling ; adde 
what ſpice you pleaſe ; ler this be pur to the 
relt, with a quarcer of a yint of Sack, and a 
lictle ſaffron ; and when you have made 
all chis into Patt, cover it warme before: 
the fire, and let it riſe for half an hour, | 
then pur in twelve pound of Currans well | 
waſhed and dryed, two pound of Rains | 
of the Sun (toned and cut ſmall, one pound | 
of Sugar z the ſooner you put it| 
into the Oven after the fruit 1s put 1y, the 
better, 


To maks eAlmond Jumballs, 


Ake a pound of Almonds to half a 
pound of double refined Sugar bea- 
ten and Searced, lay your Almonds in | 


a white of an Fgge beaten 


YL 


and halfe a ſpoonfull of Cor tander-ſeed 


v 
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as many Fennel and Ani-ſeeds, minoele 
cheſe rogether very well, ſet chem u0n 1 
ſofc fire cill ir groiv pretty thick, then rake 
ic offthe fire, and layic upon a clan Pa- 
per, and beat it well with a -rowling pin 
eill it work like a ſoft palt, and ſo make 
them up, and lay them upon Papers oyld 
with Oyle of Almonds, then pur them in 
your Oven, and ſo ſoon as they be 
throughly riſen, take thzm out before they 
orow hard. 


To make Cracknels, 


Ake half a pound of fine flower, 

dryed and ſearced, as much fine ſu- 
oar ſearced, mingled with a ſpoonfull of 
Coriander-ſeed bruiſed, half a quarter 
of a pound of butter rubbed in the flow. 
er and ſugar, then wetir with the yolks 
of two Eggs, and half a ſpoonful of 
white Roſe-water, a ſpoonful or little! 
more of Cream as will wer it ; knead the 
Paſt till it be ſoft and linber to rowl: 
well, then rowle it extream thin, and cut 
them round by lirtle plates ; lay them vp 
on buttered papers, and when they 99: 
into the Oven, prick thgm, and walh the 
Top with the yolk of an Egge beaten, anc 


made thin with Roſe-water or faire 
| Water; 


mingle 
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wate” ; they will give with keeping, there- 
forz before they are eaten, they muſt bz 
dryed in a warm Oven to make them 


CIs 
- MY, _ 
To pickle Oyſters, 


Ake Oyſters and waſh them clean 

in their own Liquor, then let them 
ſerle, then ſtrainir, and pur your Oyſters 
to it with a little Mace and whole 
pepper, as much Salt as you pleaſe, and 
a little Wine-vinegar, then ſet them over 
the fire, and let them boyle leiſurely ill 
they are pretty tender ; be ſure to skim 
them (till as the skim riſerh ; when they 
are enough, take them our till the Pickle 
be cold, then pur them mmto any pot that 
will lye cloſe, they will keep beſt in Ca- 
per barrels, they will keep very well fix 


weeks, 


To boyle Cream with Codlings, 


Take a quart of Cream and boyle it 
with ſome Mace and Sugar, and take 
wo yolks of FEogs, and beat them 
well wich a ſpoonefull of mg 
an 


, 
y”—r 
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and a grain of Amber-greece, then | 
ic inco the Cream with a piece of ſivee 
Butrer as big as a Wall-nur, and fiir it i, 
gether over the fire untill ic be ready 
boyle, then ſet it ſome tine to cole 
{{irring it continually till it be cold ; th: 
tak2 a quarter of a round of Codling 
rained, and pur them into a filver Di] 
over a few coales till rhey be almoft dr; 
and being cold, ani the Cream. allo, ; ou 
the Cream upon them, and ler them {ian 
on a ſofr fire covered an hnur, - then 1cry 
; them in, 


To make the Lady Albergaveres cheeſe, 


To one Chzeſe take a Gallon of ne! 
Milk, and a pint of good Cream, an 

mix them well together, then rake a Skil 

| let of hot water as much as will make 1 

' hotter then is comes from the Coy, ther 

; Put in a ſoonfull of Renner, and (ir! 

well together and cover it, and when | 

is come, take a wet Cloth and lay i © 

. your Cheeſe-Mot, and take u'7 the Cur 

| and nor break ir ; and pur it into you 

| Mot ; and when your Mor 1s full, l:y of 

che Suiker, and every two hours cul 

your Cheeſe in wet Cloathes wrung dry 


and lay on a little more wet, at ni! 
Ws | 


— 


then p 


e take as much ſalt as you can berween your 
of ſives 


(i ir ger and thumb, and ſaic your cheeſe 
"nr 1 on both fides ; ler them lye in Preſſes all 


EATY tf nighe in a wet Cloth ; the next day lay! 


©9 CoolE:hem on a Table between a dry Cloth, the 
Id ; throw day lay them in Grafle, and every 0- 
ther day change your grafſe, rhey will be 
ready ro eat in nine days : 1f you will 
hve chm ready ſooner, cover them with a 
Iſo, Mo Blanket, 


nN2n tety To areſſe k3 nailer, 


T ke your Snailes (they are no way 


cheeſe, ſoas in Pottage) and waſh them well 

in many waters , and when you have 
| of WY ne pur them in a whice Earthen pan, 
call, Yor a very wide Diſh, and put as much 
Ke 2 SHOW varer to them as will cover them, and 
| make fl 11.1 (or your Diſh or Pan on ſome coales, 
ow, rien [thar ic may heat by little and little, and 
nd [i121 ch2n the Snailes will come our of the 
when | 'nells and fo dye, and being dead, take 
lay it "Ychzm out, and waſh them very well m 
Ne Cur Water and ſalt twice or thrice over ; then 
_ yo DN them in 4 Pipkin with Warer and 
I, ly 0WSate, and ler them boyle a lictle while in 
ur5 "Yichar, ſo rake away the rude ſlime they have, 
ung Ty 


- then take excellen: ſallet 


of [then take thens out again and put them 
at DEN 
: » 

Oyle 


Ki ['na Cullender 
| 
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Oyle and beat ic a great whilz u-onlf 

the fire in a frying Pan, and when ir 

boyls very falt, ſlice erwo or three Ony. 
ons in it, and let tnem fry well , the 
put the ſnailes in the Oyle, and Ony. 
ons, and let them ſtew together a little, 
th2n put the Oyle, Onyons, and Snayle 
altogether in an earthen Pipkin of a fi 
ſize for your Snayles, and put as much 
warm water to rhem as will ſerve to 

boyle them, and make the Potrage and 
ſeaſon them with ſalt, and fo ler then 

boyle three or foure hours ; then mingl: 

Parſley, Pennyroyal, Fennel, Tyme, and 

ſuch Herbs, and when they are mince! 

put them in a Morter, and bear them a 

you doe for Green-ſauce, and put in ſon: 

crumbs of bread ſoaked in the Potrage © 
the Snayles,and then diflolve it all inth 

! Mortar, with a little ſaffron and Clove; 

| well beaten, and put in as much Portag: 

[into the morter as will make the ſpice an! 

| bread and Heatbs like thickning for a Por, 

fo put them all into the ſnailes, and ler then 

| Bewin it, and when yon ſerve them up, 

| you may ſqueeze into the potrage a Le 

; Mon, an1 put in alittle Vinegar, or it yo! 

; put in a Clove of Gariick among th: herds 
and beat it with them in the rorter; 
ic wil not tai the worſe ; ſerve them up 1 

Diid 
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uſe chem that are apt to a Conlutn! tion, 
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Diſh with fippets of Brea! in the bottom. 
The Pottage 1s very nounſhins, and they 


To boyle a Rimp of Beef after the 


French faſhion, 


T ke arump of Beef, or the little end of| 
the Brisker, and parboyle 1t half an 
houre, then take 1t up and put it in a deep 
Di, then flaſh it inthe fite that the gra- | 
yy may come out, then throw a little Pep-| 
rer and Salt betiveen every cur, then fill | 
up the Diſh with the belt Claret wine, and 
jutto it three or foure pieces of large Mace, | 
and ſer it on the coales cloſe covered, and 
boyle ir above an houre and a Half, bur 
turn it often in the mean time +; then with | 
a{oon take off rhe F.rt and fill it with Cla-; 
ret wine, and ſlice fix Onyons, and a- hand- | 
full of Capers or b-oom buds, half a dozen! 
of hard Lerice fliced, three ſpoonfuls of | 
winz-yinegar and as much verjuice,and then 
ſetic a boyling- with cheſe chinzs m it til. 
it be tender, and ſerve ir up with brown | 
Bread and 5ippets fryed with butter, but be | 
ſure there be not too much fat in it when} 
you ſerve It, 
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eAnexcelle x way of dreſſing Fiſh, | 


OR FT Te _ 


\ 


Akea piece of freſh Salmon, and waſh' 
ic clean in alittle Vinegar and Water, 
' and ler 1c lye a while in 1t, in a great 
i Pipkin wich a cover, and put to it fix 
' ſpoonfuls of Warer and four of Vi-; 
| negar, as much of white wine, a good! 
' deale of Salt, a bundle of ſiveet Herbs, a 
; little whole \, ice, a few Cloves, a little {.1ch 
of Cinamon, a little Mace, rake u» all 
theſe in a Piokin cloſe, and ſet ur a Kettle 
of ſeerhing Water and there let 1t- ilew 
three hours, You may doe Carps, Eeles, I 
Trouts Os, this way, alter the caſt to your| 
mind, | 


To make Fritters of Sheeps feet, 
Ake your Sheeps feer, (lit them and 
ſer them a ſtewing in a tilver Diih 
with a little firong Broth and falr, with 
a ſtick of Cinamon, two or three Cloves, 
and a piece of an Orange Pill : when 
they are ftewed, take them from the lt- 
quor and lay them uvon a Py--;late 
cooling : when they are coll, baye tome 
Jo0d Fritter-batter made with Sack, and 
ou them therein : then have we. 
iy 


e ſome 
ck, and 
eady to 


= 


three or four Oranges, and roſs them once 
|: vice in a Diſh, 24nd ſo ſerve them to the 


non Calverr, and ſo boyle ic ll ic J 
Fender, 
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y them , ſome excellent clarihed Butter 
cry hot ina Pan, and fry them therein ; 
hen they are fryed wring in che juyce of 


1ble. 


To make dry Salmon Calvert 
inthe boyling. | 


Ake a Gallon of Warer, put co it a{ 
Guart of Wine or Vinezar , Ver-| 
_ of ſour Beer, and a few {weer 
herbs and Salr, and let your Liquor boyle 
extrea'n f af, and hold your Sal:ron by the 


Qlayl:, = dip it io , and let it have a 


wiime, and ſo dip it in, and out a do-; 
zen times, and that will make your Sal-| 


To make Biiket Bread, 


Ake a rornnd of Sugar ſearced very 
fine, and a :ound of flower well dry- 

ed, and tielve Eg2s, a handfull of Car-| 
toWay-ſe2d, (x whites of Eggs, a very; 
non Sait, beat all theſe rogerher, and ; 
p them with beating cill you ſer chen | 

in 9 Oven, then put them into your 
Plares' 


#48 
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and take Butter and 


. 


Plates or Tin things, 

; pur into a Cloth and rub your Plate , a 
; 1, 00nfull into a plate is eno..gh, and {0 (t 
them in the Oven, and let your Oven b- 19 
hotter then to bake ſmall Pyes ; if your (1,17. 
erhe not dcyed in the Oven betore,they will 
| be heavy. 


| To make an Almond Pudding. 


{| Ake your Almonds when thy ar: 
blanched, and beat them as many as 
will ſerve for your Dith, then put co it 
foure or five yolks of Eg2s, Roſe-water, 
Nutmeg, Cloves and Mace, a littl2 Sugar, 
and a little ſale and Marrow cut into it, 
and fo 'et into the Oven, but your Oven 
"mult not be hotrer then for Bisket bre: : 
and when it is half baked, take the white 
an Egge, roſe-water and fine Sugar well 
| beaten together and very thick, and do it 
| over with a feather, and ſet it in again, then 
| fick 1t over with Almonds, and fo ſend 
it Up, 


Thi you may boyle in a bag if you plealt, 
and put ta a few crums of Bread i:t3 1s, 
and eat it with Butter and Sugar 31111 
ont Marrow, 
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ate , To mahe an sAlmand C atuale, 
iO It 

I D& no 


T Ake three xints of Ale, boyle it with | 
Cloves and Mace, and ſliced bread 1n 1t, 
then Hh ready beaten a pound of Al- 
5 blanched, and (train chem our with 

3 pint 0: Whice-Wine, and tticken the 
\lz with ir, (weeren.it 1f you pleaſe, and 
fot re : you ekin the Ale well when iu 


" LiO\We 
Cy vully: 


0k "i 
wy ad 

LO It 
water To make Almond bred, 
SUgar, | i 
1:9 it, _ \l:nond; and lay rh2min water all | | 
Oven » br, then blanch them and lice them, | 
read x > end »9und of Almonds, a pound or I 
Ute cf] in2 Sugar anely beaten, ſo ming le them j "4! | 
well o72ther, then beat the whites of th: ee| 13 fi 
do 1t F998 to high froth, and mix ic well with the | 1) þ; | 
, then Alt onas an 3 Sugar, then have ſome Plates } |; 


ana (trew ſore flower on dion , and lay 
Waizrs on them m, and Jay your Almonds 

vita the eog2s upwards, lay them as [01 ind | 
as you can, (craze a little Sugar on th2m, 
when they are ready to ſet in the Oven, 
winch muſt not be ſo hot as to co-. 
lour white Paper, and when they ar? 
-4 little baked, rake them out, and th-nj | 
| E from! vt 
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from the Plates, and ſerthem 1n again, you 
mult keep them un a Stove. 


To make eAlmand ( her, 


Ake half a pound of Almonds blan- 

ched in cold water, beat them with 
ſome Roſe-water till they do2 nat gliller, 
then they will be beaten ; if you think fir, 
lay ſeven or eight Muſque Comtirs diflol- 
ved in Roſewater which mult not be above 
fix or ſeven ſpoonfuls for fear of ſpoyling 
the colour ; when they be thus beaten, put 
in halfa pound of Sugar finely fired, bat 
them andthe Almonds together till it be 
well mixed, then take the whites of two 


rogether and poure it to your Almonds, 


| chen butter your Plares and dult your 
| Cakes with Sugar and Flower, and when 


they are a lictle brown, draw them, and 
when the oven is colder ſet them in again 
on broyne papers, and they will looke 
whiter, 
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above 
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FS ENTY, Rud tones Poſſet, 


q ake a Pint of Sack, a quarter of a pint 

of Al-, rhree quarters of a pound of 
Seg2r, boyle all thee well together, take 
3 yolks of Egys and (ixteen whites very 
well bzaten, pur t/;ts to your boyling Sack 
nd lice it yery well rogethe vill it be thick 
on the coales ; then rake ch ee pints of Milk 
or Cream being boyled co a quart, it mult 
and and cool till the Ezgs thicken, pur 
ir to your Sackand Eggs, and ſtir them 
well cogether, then cover it with a Plate 
and ſo ſerve 1t. 


To boyle a Capon with Ramoles, 


Ake a good young Capon, truſſe it 
_* and draw it to boyle, and patboyle 1t 
: little, then ler it lye in fair Water being 
rickt very clean and white, then boyle 
tin fgong broth while it be enough, 


bur firſt prepare your Ranioles as fol- 
loweth ; Take a good quantity of Beer 
leaves, and boyle them in Water very 
tender, then take th:m out, and ger all 
the water yery clean out of them, then 
\take fix ſweert-breads of Veale, and: 
|doyle and mincethem whice, mince them 
(1334 
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or five Marrow bones, b:eak them and cet 
all the Marrow. out of them, and boyl 
the bigger piece of them in water by i 
ſelf, and Fur the other info the minced 
He ibs, then take half a pound of Raitins 


m—_—— 


and mince them alſo, and a quarter of 4 

pound of Pomecitron Minced tmall, br 
take of Naples-bicket a good quan- 
1 jy, and put a 1 cheſe together ona C! nNarger 
Y jor agrear diſh wich half a pound of ſweet 
kl Butter, and work it cooerher with your 
| hands as you do axiece of Pa, ani ſeaſon 
It with a lictle Nutmeg, Girg : Os 1Na.T.0n, 
jand Salr, and Pern maſan Checi: ocated with 
WT | hard Sugar grated alſo, then t: aol all 
\.. $000 { rogethe r well, and r ake a Pali Woh the 
MN | finefl flower, fix yelks of Eges, a little Saf- 
f:on beaten ſmall,- half a pound of fvect 
Butter, a little Salr, with ſome fair 
' water hot (not boyling)} and make up 
your Pal, Pa »n drive out a long ſheer of 
Paſt wich at even Rowling Pin as thin as 


cms oo 


v1.4 « with the P Paſt and cut them with a jag a[lin- 
i dcr, and ſo make more or mores till you 


——— © Cy | 


' (mall, and then boyl Herbs alſo, an4 four 


of the Sun ſo! ed and mince then tmal',' 
and haif a pound of Dates the $kin off 


4, ſfoſlible you can, and Jay your Ingredi-, 
” ents in ſmall hea:s, round or long which 
* you pleaſe in the Paſt, then cover them 


have / 
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hayz made two hundred or more, thn 

| hays 2 a g004 broad Pan of Kettle half full 
irons Broth, voyling leiturely, and put 
ic Ranſoles one by one, and let th:m 


in YO 
Ie a Quarter of an hour, then take vp 
your Capo on, lay it 1n a great DYh, ana 


ptit ON th Ranioles, and firew on then 
orated Cheeſe, 
mon and Sugar, then more and more Cin2- 
|'mon and Cheele, waile you have fillec 
[your Diſh ; then put ſof ly on melted Butter | 
with a little irons Bro:h, your ma: row | 
\Pomzec! ton, Lemons fliced and ferve It | 

, and ſo put into the Diſh, mg ol pany 
nm nay be part fried wich Geer | | | 
fed butrer, either a quarter of then er] 
half as you pleaſe , if the butrer be nc 


5 


Clatified, it will ſpoile your Ranſoles, 


Tomas a Biſque of Carps, 


| Þ Ake rwelye ſmall Carps, and one great 
| one, all Male Carps, draw them and 
[rake out all thz Melts, flea the rwelve ſmall 
;Carps, cur off their Heads and rake out 
'their Tongues and take the fiſh from rhe 
bones of the flead Carps, and twelve Oy- 
|ters, two or three yelks of Hard eggs, maſh 


N 1, bes. Boker orated, Cn 14- z 


altogether, ſeaſon it with Cloves, Mace, 
and Salr, and make thereof a fiiffe ſearce : 
| - C3 acd 
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add thereto the yolks of foure or five 
Eggs to bind it, faſhion that firit into 
bals or Lo;ings as you pleaſe, lay them 
into a dezp Diih or Earthen Pan, and put 
thereto twenty or thirty great Oyliers, | 
two o: three Anchoves, the Milts and 
Tongues of your twelve Carps, half! 
a pound of freſh butrer, the Liquor of| 
your Oyters, the juyce of a Lemon or! 
rtiwo ; a little White-wine, ſome of Corvilion 
wierein your great Carpe 1s boyled,]| 
and a- whole Onyon, ſo ſet them a fevw- 
ing on a ſoft fre and make a hoop 
therewith ; for the great Carp you mult 
ſcald him and draw him, and lay him for 
naif an hour with the other Carps Heads 
ia a deep Pan with ſo much White wine 
Vinegar as will cover and ſerve to boyle 
him and the other Heads in ; put therein 
Pepper, whole Mace, a race of Ginger, 
Nutmeg, Salt, ſweet Herbs, an Onyon or 
two . ſliced, a Lemon ; when you boyle 
your. Carps, poure your Liquor with the 
Spice into the Kettle wherein you will 
boyle him; when it is boyled pur in your| 
Carp, let it not boyle too falt for break-| 
ing ; after the Carp hath boyled a while; | 
fur inthe Head when ic is enough, take | 
off the Kettle, at:4 ler the Carps and the 
Heads keep warme in the Liquor till you ' 
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20 to diſh them. When you drefle your 
Pisque, take a large Silyer diſh, ſer it on 
the fire, lay therein Sippers of bread, then 
ut in a- Ladle-ful of your Corbilion, 
then take up your great Carp and lay him 
in the mid of the Diſh, then range the 
twelve heads about the Carp, then lay 
the ſearce of the Carp, lay that in, then your 


bilion | 
yled,| 
(ie. 
hooy | 
| Mult 
n for 
Teads 
Wine 
boyle 
lerein | 
nger, 
WN Or 
Doyle 
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will | 
your | 
reak. | 
hile; 
rake 
| the | 
you | 


Oyſters, Milts, and Tonguzs, then poure | 
on the Liquor wherein the ſearce was boy- 
led, wring in the juyce of a Lemon and 
wo oranges ; Garniſn your Diſh with 
rickled Barberries, Lemons and Oranges, 
and ſerve it very hot to th2 Tale. 


T o boyle a Pike and Eee together, 


Y le 2 quart of White-Wine and a pint 
and a half of White-Wine-Vinegar, 
'rwo quarts of Water, and almoſt a pint of 
' Salt, a bandfull of Roſe-mary and Tyme ; 
\the Liquor muſt boyle before you pit mn 
"your Fiſh and Herbs ; the Fele with the 
'$kins muſt be put in a quarter of an hour 
before the Pike, with a lictle large Mace, 
!and ryenty cornes of Pepper, 


| C4 To 


| 
| 
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To ma'e 41 Oz:11adiſh Diſh, TS: 


Ax2 tne iiver of a Hogs, and cut it in 

{mall plc :c25 about the bigneſſe of a ſpan, I! 
then take Anni-ſeed , or French-ſeed, Pep-'F|y 
per and Salr, and ſeaſon them therwithall, 
anc lay every 7iece ſeverally round in the F|; 
coule of the O25, and fo roaft them on FE: 


' C ' 
| Bira-Spit >. 'Y 


To mare a Portugcall D hh. 


— —— 


Aie the Guts, Gizards and Liver of F| 
| © two fat Capons, cut away the Galles I 
;C: [ the Liver, and make clean the Gizards 
-ut them into a Diſh of cleane water, 
| = Gut as you do a Calves Chaldron, 
bur take off none of the far, then lay the 
outs about an hour in White- Wine, az th: 
Guts ſoke, half boyle Gizards and Livers, 
then take a long wooden broach, and (cir 
your Gtzards and Liver thereon , but not 
cloſe one to another, then take and wipe tie 
Guts ſo'newhat dry in a Cloth, and ſeaſon 
them wich Salc and beaten Peyper, Cloves 
and Mace, then wind the guts upon the 
wooden Broach abour che Live:, and, 


oizards, then rye the wooden Broaci 
0 
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to ſpin, and lay them to the fire to roaſt, 
and roalt them very brown, and balt then 
not at all till chey be enough, then take the 


dont SO 


| 
It in Yi; Gravy of mutton, the juyce of tio or three | 
L1FAn, F[0:anges, and a grain of Saffron, mix all | $4 
Pep- 'I' we 41 cogerher, and with a ſoon ba t your | lf | 
thall, alt, lxtir drop into the (ime Dith., Then "af 
In the d:awit, and ſerve it tothe Table with ch | by } 
M on It me ſauce. ; Wa 
| * 281 
| To dreſſe a diſhof Hartichazhs, { 0 ut 
| {Pke and boile th2m in a Beeſ- Por, |; 4 | 
fl; when they are ger | ſodden, take off | PN} || 
| the : on leaving the bottoms with ſor © | | | 
r Of Fj count about them, then pur th2m 1tnto a! | 
alles IF! Dit > Fur ſome fair water co them, tio | 


zards 


be three ſpoonfuls of ky cn, a ſpoonfull 


iter, if |of Sugar, and fo lzt n boyl upon | . 
Iron, the Coales, fill couring on the Liguo 49 l 
' th YN Ito give it a _ ealt, wihzn they have {| 
L 1 # 
HY 'yle 2d half. an hour take th2 Liguo: f 


— _"—  C———— —— — — — ———— -- co - 


ers, £ [from them, and make ready fom e Cream þ 
ſoit | boyied and thickned with th2 yolk # f an | Tt 
not |Fege or wo, whole Mace, Salr, an If 1 "\F 
te | wich ſone lumps of marrow, boyie it ins | th i 
aſon {the Cream, when ir i3 boy!l22 pur a 13 l 

wes | p! 'ece of ſr;2et butrer into it, and roxt fone 

the | | coaſts, and lay them under your Hartichnaks, | 4 

and, | |and4 poure 70ur Crean, and butter on the N,1 ; | 

ach 'G rniſh i it, Kc. | 's | 
_ | c 5 Ts j4 
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| 
To dreſſe a Fillet of Veale the | 
Italian way. | 
Ake a young tender Filler of Veale, | 
pick away all the skins 1n ch2 fold of 
the fle(h, after you have picked it our clean 
ſo that no skins are lefr, nor any hard | 
thing ; put toir ſome good White Wine * 
that is nor too ſweet) ina bowl and walh 
it, and cruſh it well inthe Wine » doe ſo, 
rwice,then [irew upon it a powder that 1s cal. | 
I.d Tamarain 1! aly, and ſo much- Salt a J 
will ſeaſon 1 well, mingle the Powder ; 
well u;on the Paits of your meat, then 
pou:e to it ſo much White-Wiaz as 
will cover it when it 1s thruſt downinto a 
' | narrow Pan ; lay a Trencoer onit and 2 
| \ | Veig zhtto keep ir down, let it Iye ti 
; nights and one day, put alitrle ! Pe>perto it 
when you | ay ttin che Sauce, and after it] 
is for ced fo long, take it out and put 1t 
0 2 Pickin wich ſome good Beef-0: oth, 
Dur you mult nor ; take any of tf12 Pickle 
t0 it, bur only Beef-bro:1 that is fweet 
and notſalt ; cover x cloſe and ſet it on 
the Embers, only put into it wita th2 
Broth a few whole Cloves and Mace, and 
ler ic fiew till ic be enough. Ir will bz 
very tender and of an excellent Tale ; it 
Mir 
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mui be ſerved with the - ſame broth as 
'mach as wall cover it, 

To make the Iralian, take Coriander ſ2<* 
tro Ounces, Aniſeed on2 ounce, enne!- 

-ed one ounce, Cloves two ounces, ( ma- 
[non one ounce ; Theſe mutt be beaten ito 
a groſle powder, putting ini Ut a lit 
tle powder of Winter (avory ; if you. | 
ir, keep this in a Vial-glalle cloſe opt io: 
your uſe, 


3 


_ * OG Ir TE 02 GUT IS A EI OOO 


To dreſſe Sales, 


Ake a Pair of Soales, lard them through 
| with watered freſh Salmon, then !11 
{your Soales on a Table, or Pie-pl.c2, ci 
'your Salmon, lard all of an equal I:vg 

on each Bs and 1 we th: Lard but ſhot, 
\th:n flower the ſoales, and fr ry them in the 
belt Ale you can cer ; when they arc try 2: 


b oO. 


lay tnzm on a watme Ptz-plate, etl 
ſerve them to the Table \vith a aller dif 


| ft} il of Anchovy {auce. 2nd thees Or foure 
O:20n209, 


—_— y CO FPS, 
Toma iu mity, 


Akea quart of Crean, a quarter of 


round of French. barley the whiteil 
you can ger, and boyle it very tender in 


three | 


on 
A os 
- 


__ ; = _ ' - 
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; three or four ſeverall waters E and ler ir 
' be cold, then pur both rogether, put in it! 
| a blade of mace. a Nurmeg cut in quarters, 
a race of einger cur 1n three or tive pieces, 
and fo let ic boil a £004 while, (Ul (iirring, 
and ſeaſon it with ſugar to your talle, ther 
take tne yolkes of tour Foees and beate 
| them wich a Iittle Cream, and {tic them in- 
| r9 it, and ſo !2t it boil a lictle after the Ev25' 
| are in, then have readie blanch2d ani = 24: 
een twentlie Almonds kept from oylins, : 
with a litr < Roſe-water , then take a boul- | 
ter, (irain2r, an] rub your Almonds with j 
| a little of your Furmity through the {irai-! 
\nzr, but ſeton the fir2 no more, and {iir| 
in alicele Silt and a little fliced Nutmes 
pickt out of thz great rieces of it, and pur. 
ix ina dilh, and ſerve It, 
| 


' 


To make Pati:,or Catbace Cream. 
<. 


Ake thirry Ale Pints of nevv mile, and ' 

ſzr it on the fire. ina Kettle twill 1t be; 
 ſralding hor, (tiring it ofr to k2ep 1f from 
creating, then put It forth, into thirty | 
' Pans of Earth, as you ;ut it for ch, take of | 
hebib les with a Coon, Ter it | mY ill it! 
be col, thn tike off th: Crean vi h ay 
bnch {lic 28 as yOu beac Bisket b: cad Wir h; 


hut tf 1 Y Mu lit 02 V!:Y th! !1 an: 1 net F990 ! 


let it 
Lin ir! 
ters, | 


y;,a2;*/2 
SLY, 


' 
(14> 
1,4 w 


[1NCTSs 


he mid{it of the Plate, ler the reſt of the 
Cream, be laid upon that ſloping, beriveen 
every laying you mull ſcrape Sugar and 
'finkle Rote-V Vater, and if you will, the i 


Ie IEo— Cr gy y—_— woo ee Re ————— 
502d, then when the Milk 1s dropped off 
Cream, you mult lay it upon a Pye- 
relate, you mult ſcoure the Kettle very clean 
1nd h2zar the milk again, and ſo four or five | 
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In the Lay ofic firſt lay a ſtalk in 


(powder of . Musk, and amber-greece, in 


: » ! 


the 
| \moak. 


ating of the milk be carefull of 


when it begins to boyle «kim ir, then put 
thereto a handfull of flour and yo!k; of three 
| Eggs, Which you mui! 
tozerher with a Ladle-full of cold milk, 
b:fo:e you pur it to the milk chat boyles, | 
and as ir boyles, (tir it all the while till it be 
?n-ugh, and in the boyling, ſeaſon it with 
alittle Sale, and a Jirl-: c 
and ſo keeping ic {tired till it be boyled as} 
thick as..you defire, th: pur it forth 1nto a» 
{norher Duh nl ſerve it ups 


| 


To male Pap. 


Tz three quarts of new milk, ſet it on 
the fire in a dry flyer Diſh, or Baton ; ! 


have well mingled 


AAA A" CU OA 
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Fne berren Sugar, 
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To: 


| 
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To mahe Spaniſh Pay, 
p 


Ake three ſpoonfulls of Rice-ſouwe, 

finely beaten and fearced, two yolks | 
of Eggs,three ſpoonfuls of Sugar, the: or 
four {>oonfuls of Roſe-wacer, Temyer 
theſe foure together, then put them to a 
pint of Cream, then ſer it on the fire 
and keep ir ftrrred till it come toa rea o1- 
able thickneſle, thzn Diſh it and ſerve 
it up, 


To poach Exgr, 


Ake a dozen of nzw laid Eges and 

& fl: of foure o: five Partricges, or 06- 
ther ; mince 1t ſo ſmall as you can ſea.on 
it With a few beaten Cloves, Mace, and 
Nutmeg, into a Silver Dith, with a Ladle- 
full oz rwyo of th? gravy of Mutton, 
wherein two or three Anchoves are dil- 
ſolved ; thn ſer it a ftewing on a fireof 
Char-Coales, and afrer wt 15 half few. 
ed, as it boyles, brexk in your Eg2s 
one by one, and as you brear them, foure a- 
way moſt part of th? Whites, and with 
on2 end of your Egg-ſhell, make a. place 
in your diſh of meat, and therein prt 
your yolks of your Eggs, round in order 
amongſt]. 


—_ 
wat . - ”—_ 


7 | 
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yolks | 
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to a 
e fire 
a 01- 
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The Compleat Cook, 
CLE EEEEAC ACAD P— D——— _—_ RO ———— —_— 
monglt your meat, and ſo ler them few 
ill your Eggs be enough, then grate in 
1 litcle Nutmeg and the juyce of a cou- 
zle of Oranges ; have a care none of the 
ſeeds g0e in, wipe your Diſh and garniſh 
jour diſh, with four -or five whole Q- 
nion*, &C, 


A Pottage of Beef Pall.ts, 


Ake Beef Pallates after they be boyled | 

render in the Beef Kettle or Pot 
among ſome other meat, blanch and 
ſerve them clean, then cut each Pallat ' 
nt5vo, and ſet them a {tewing between two | 
Diſtes with a xiece of leer Bacon, an} 
handfull of Champignions, five or fix ſweet- | 
dreads Of Veale, a Ladle-full or two of 
\irong broth, and as much gravy of Mut- | 
[ton, an Onyon or two, five or {x Cloves, 
[nd adlade or twoof Mace, and a piece of ; 
| Orange Pils ; as your Pallats flew, make | 
ready your Diſh with the bottoms and tops | 
of tyo or three Cheat Loaves drycd and | 
moylined with ſome Gravy of Murton, | 
jand th? broch your Palars flew in, you | 
muſt have the Marow of two 0: three | 
deef-bones Rewed in a little broth between | 


lats and Marrow is flewed, and you ready i 
© 


one. "IE Bets bo. th. ns. 


to Diſhes, in great pieces ; wh2n your Pal- | 


7 
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ro Dith 1t, take out all the S; ices, On yon | 
and Bacon, and lay it in your P! ates, ſi er. 
bread, and Champigneons, POLT 11 the 


Broath they were fiewd in and lay on your 


pieces of marrow, wring the juyce of tool 
or three Oranges ; and ſo ſerve it 1 the 


Table yer y hot, | 
| 
| 


A f * 
T ze T acobins Pottape, 
G cc 


Ake the fleſh of a walhcd Gap on 
Turkey cold, mince it ſo ſmall 
can, then grate o: ſcraps among hs 
fleſh two or three ounces of Par -aſants 
or old Holland Cheeſe, ſeaſon it with 
eaten cloves, Nutmeg, mace, and 5alt ; 
then takes the botroms and to2 of fore e, 
or five nzw Rowles, dry them before th: 
fire, or in an Oven, then pu- them 
a faire filver Diſh , ſer it upon the fire, 
wet your b:ead in a Ladle-full © ſtrong 
Broth, and a Ladlefull of grxwy of mur- 
ron,then firow on your minced meat all 
of an equall thicknelle in each place, then 
Rick eyclve or eigntzen pieces of mar- 
row as blze2 as Walnuts, and pour on 
an hanJfull of Pure Gravis of mutton, 
th21 cover your Ditn cloſe, and as it 
ſtews adJ2 now and thn ſome graviz of 


| 
| 
| 
of 


— 


UT ON 


Lutton, 
1 as It 
vi? of 


[not ſo proper tc be putin, bur yur the 


— 
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mutton thereto , thruſt your Knite me-| 
ines to the bottore, to keep the bread | 
from (ticking to the Diſh, ler it lo tezy we 
all you are ready to dith it away , and | 
when you ſerve 1t, 17 nzed require, and more | 
gravy of Mutton, wring the juyce of tivo | 
0: three Oranges, wipe your Diihes bins, þ 
ind ſerve it to the Table in the ſame Diſh, | 


To Sait a Gooſe, 


Ake a fart gooſe and bone him, but 
ſeave the breaſt bone , wioe him with a 
clexa cloath, then ſalt him one fortnight , 
tzen hang him up for one fortnight or 
tarce weeks, then boyle him in running wa- 
OY render, and ſerve him with Bay- 
aves. 


A way of Fewing Chickens or Rabbets, 


'T" Ake two three or four Chickens , and 

ler them be about the bizneſle of a Par- 
ridge, boyle them till they be half boiled e- 
nough, then take them off and cur them in- 
little pieces,putting the joynt bon2 one 
tom another,and let nor the meat be min- 
ced, bur cut into great bits , not ſo ex- 
actly but more or leſle, the breaſt bones are 


9 


bones 
upor 


meat cogether with the other 
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(upon which there muſt alſo be ſom 
meat remaining) into a good quantity 9 
that water or Broth wherein the Chick 
ens were boyled, and ſer it then oye: 

Chaſting-Diſh of coales betiyeen ry; 
Diſhes, that ſo it may ſtew on till ic þ 
fully enough ; bur firft ſeaſon it with $al 
and grofle Pepper, and afterwards add Oy 
to It, more or Jefſe according to the good 
neſle thereof ; and alittle before you rake] 
'1t from the fire, you muſt adde ſuch ; 
' quantity of juyce of L2mons as may bi 
; agree with your Tafte, This makes aff 
| excellent diſh of meat which muſt be ſr 
{ved up in the Liquor ; and though for 

| need it may be made with butter inſtead 
of Oyk, and with Vinegarin ſtead of Juyc: 
| of Lemons, yer is the other incompara 
; bly derter for ſuch as are nor Enemies t: 
' Oyle. Theſame Diſh may be made alc 
of Veale, or Partridge, or Rahbets, andin- 
; deed the beſt of them all, is Rabbers, if they 
be uſed ſo bzfore Michaelmas, for afrer- 
' wards methinkes they grow ranke ; for 
though they be fatter, yer the fleſh is more 
hard and dry, 
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| " of & . 
A Portage of Capons, 


Akz a Couple of young Capons, 

T:ufſe and ſer them and hill their bel- 
lies with Marrow, put them into a Pip- 
kin with a Knuckle of Veale, a Neck of 
Mutton , and a Marrow-bone, and ſome 
ſyeet-bread of Veale ; ſeaſon your Broth 
wich Cloves, Mace, and a little Salt, ſer 
it to the fire, and ler it boyle gently cull 
your Capons be enough , but boyle them 
not too muchz as your Capons boyle , 
make ready the Borttomes and Tops of 
eioht or ten new rowles , and put them 
dyed into a faire Silver Diſh wherein 
you ſerve the Capons ; ſer it on the fire, 
and put to your bread, two Ladlefuls of 
Broth wherein your Capons are boyled 
and a Ladleful of the Gravy of Mutton ; 
ſo cover your diſh , and let it ſtand ill 
you Diſh np your Capons if nezd. re- 
quire, adde now and then a Ladleful of 
Broth and Gravy, leſt the bread grow 
dry ; when you are ready to ſerve it, firſt 
lay in th2 Marrow bone, then the Ca- 
pons on each fide, then fill up your Diſh 
with the Gravy cf Mutton, wherein you 
mn't wring th2 juyce of a Lemon or 
90, then with a ſpoon take off all the far 
that 
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'thar ſvimmeth on the portage, then or. 
{niſh your Capon with the (weet-Breads and 
| [ome Lemons,and ſo ſerve ir, 


' 
| T9 areſſe Soales another way, 


JF Ake Soales, fry them half enough, they 

take Wine ſcaſon'd with Salt, erate: 
| ginger, and a little garlick, let th2 Wing, 
| and ſeaſoning boyle in a Diſh, when thy 
| boyles and your Soales are half fri'd, ta 
[the Soales and put them into the V Vine, 


; when they are ſuſhciently (leiwed, uron 
; cheir backs, lay the tio halfs o:en on the 
' one fide and on the other, chen lay An. 
' choves finely waſhed along, and on the 
| ſides over again, let them ew till they be 
| ready to be eaten, then take them out, lz 
| them on the Diſh, pour ſome of the clex: 
' Liquor which they ftew in upon them, and 
ſqueeze an Orange 1n, 


4s ene. 
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A Carpe P3 FE. 


2 Car: 's ſcaldrhs | 
S, ; OUNG [i ne Car,'s nat | T3 
22. 01nd fone of th2 bloud with '1P 
Gi Ction Oftineg 4 
2Cavie 1) Muit not be ton ſoft, then lara 1t 
with the D2ily ofa ve! ny tat r.ale, ſeaſon irc, | 
ind bake it lie red Dz:zre and eate it) | 


This ts 8.1 
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. 
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For 4 Pop: : 


'r the Fre::ch folkioi.. 


beards {om her, s and three On; ons nin 
ced very ſmall, :ome Mace and a liccle be ea- | 
ren (Inver,a |: leT yre (Iriir, a Cruſt of a fa -\ 
1h Rowle Cong ,\Lut = It to thicken 

r;:n4 ſo diſh it upon io; 5, This may be dt- 
rerfifed, if there be iirong broch there need 
not be ſo much Win2 pur in, and if there 
be no Oyſters or Che nuts you may pur in 
Hartici oa”; botrome \Turnips, Co!lidowers, 
Bacon in thin ſlices, Sweet-brcads, &c, 


> = 
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T boyle a Gooſe with Sauſages, 


| + pre your Gooſe and (alt it-two 9: 
three dayes, then trufle 1c to boyle.cn: 
{Lard as big as the top of your 
; as much as will Lid the fieth of the brey . 
ſeaſon your Lard with Pepper, Mace, and 
'Salc; pur it a boyling in Beefe broch 1 
. you have any, or water, feaſon your Li 
' quor with a litcle Salt, an1 P:p-er goolly 
eaten an ounce or two, a bundle of Bay. 


þ 


leaves, Roſetnary and Time, rycd altoge. 
ther ; you mult have prepared your Cab. 


| bage or ſauſages boyl'd very tener, 
ſqueeſ2 all th2 water from thzm, then pur 
them into a Pipkin, pur to then a little 
{trong broth or Clarer Winz , an Onyon 
or two; ſeaſon 1 with Pepper, Salt and 
Mace to your taſte ; fix Anchoves dillolves, 
put altogether, and let them ſtew a £004 
while on che fire z put a Ladle of thicke! 
Butter, alittle Vinegar, when your Cooſz! 
is boyled enough, anJ your Cab»aze on 
Sippets of bread and the Goole on 
the top of your Cabbage, and ſome on the 
Cabbage on top of your Gooſe, ſerve F 


OH L 
our Lt 
* g'olly 
f Bay 
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: Cabs 
tender, 
12n put 
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ſerve 1t| 
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To fry Chickens, 
x and ſcald them 


1 
>/1n j 1ECES, nn 


h27, and cut 
fica the skin from j 
hem, fry chem in Butcer very b:own, then 
tke the 7: out, and , ut th2n betwe:n two! 
_—_ Gravy of Mutton, Butter | 

fix An: hoves, Nutmeg, | 


| HI<WAL 


, "nyon, 


rut frye WPa ey on the rop of your | 
hickn being Di ned, and ſo ſerve 


"2m. | 


To make a Baitalia Pye, 

Ak2 foure tame Pigeons and Trufle 

them to bake: and take foure Ox2-Pal- 
nes well boyled and blanched, and cut 
c in little pieces ; take fix» Lamb (tones, 
nd many good ſweet- _ of, 
7eale cut in halts and parboyl” and. 
venty Cockſcombs boyl'd and branches, | 
ind the bottoms of four Hartichoaks, and 
« Pint of Oyſters parboyled and bearded, | 
md the Marrow of three bones, ſo ſea! 
fon all with Mace, Nutmeg and Salt : (6, 
ur your meat into a Coffin of fine Paſte | 


as 


$/iorortionable to your quantity of meat : 
T; 


ut halfe a pound of Butter upon your 
meat, 
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; MCar,- pur a lictle water in the Pye, beſo; 

' it be ſecin che Oven, let ir (and in the 0. 
; Ven an houre and a halfe, then tak? it ou, 
| pour out the butcer at the top of the Py2 
' and pur 1c 1nt9 leer of Gravy , 
! Lemons, and terve it up, 


' 
Tiny 25 * 4 
[! > Gb v will 


pa m1 ap a " } Mg WR . 

T2 Bt © iS hos 0/1 V \- is Pye . 
H%, ® 5 ++ 7 «a elem ®% FL, ' wii 
Ake four or tive chicken}, cut Len! 
PICCCS, LAaKe tio of three Sweet-b 
| 

i\=r 


' »,1 a 
: Pa7bo04y1I'a and cat the | PICCeS as big '$ W |. 


|, th2tmae 

proportiontdle co your Mm2tt, 1 
' Your meat with Nutmeg, Mace and 
' th2n ſome Hutrer on the top of th2 Pye, 
| PUC 4 lictle water into it as you -ur 1 
'to the Oven, and ler _ 1n hour, 
' put in a l2er of burter, Gravy of Mu 
| elght Lemons fliced ; {9 ſerve ir, 
{ 


To make a Pye of aCalyues hea! 


; 


| I Ake a Calves head, clean ir ani wth 

It very we!l ; puric a boiling vo! it 
i three quatcers boiled, then cur off :2 flzl 
| f-01 
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befo:e from the bones, and cut it in pieces as big 
tne O-Ezs Walnuts, Blaunch the Tongue and 
ic 0!t, cut it in flices, take a quart of Oylters | *: 
2 Py2,Fparboil'd and bearded, take the yolkes of | | 
andy tyelve Fggs, put ſome thin flices of Bacon | *;} | 
:mong the meat, and on the top of the| þ 
mear, when £15 in the Pie, cut an Onion q F 
ſmall, and pur it in the borrome of your | '?}+ ?/ 
Pie, ſeaſon it with Pepper, Nutmeg, Mace, | *! | 
and Sale, make your. Cufhn to your mear, | 


\_ at. M 1 | 
em il what faſhion you pleaſe, Ler 1t bake an | 
_ 1 houre and an half, put butter on the bottom L01 
5 \\2-F ind on the top of your Pie- before you | ! 


v1 0010 cloſe it, pur a little water in before you 
'» 0" Fputit into che Oven, when you draw it out 
take off the Lid, and put away all the fat 
122.0 on the top and put in aleer of thick but- 
| Sal: Wrer, Gravie of Mutton, a Lemon pared 
'© fl 2nd fliced, with two or three Anchoves 
1 dilolved. So ſtew theſe together , and | 
"> ©-1-"Þ cut your Lid in handſome pieces, and lay 
+5} round the Pie, ſo ſerve it, 


i 
| 
| 
| To make Cream with Snow, 
. . | [ Ake three Pintes of Creame, ani th: 
11" whites of ſeaven or eight Feges, and 
'' © "Fl firaine chem together, and a little quo 
| 
| 


ne 92108 water, and as much Sugar as will fvecg- 
| D fe1 
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ten it, then take a ſticke as big as a childs ; 
Arme, cleave one end of it a ctoile, andff* 


widen your j izces with your fiager, be: 
your Cream with this ſticke , or elſe with 
a bundle of Reeds ryed rogether , andf 
rowl berween your hand fiancing uprizh 
in your Creame, noiv as the Snow 'ariſ.th 
rake it up with a ſpoon in a Cullende: 
that the thin may run out, and when you 
have ſufficient of this Snow , take the 
Cream that is left, and ſeeth it in the S!.eller, 
and put thereto whole Cloves, ſiickes 
Cinnamon, a lictle Ginger bruiſed , and 
ſeeth 1t cill ic be thick, then frain it, and 
when it1s cold put ic into your Dith, and lay 
your Snow upon 1t, 


hw - - 
. A _ _ -- - 
_s P- oy —- - 
— -- Wy 
> -—— - 
i 4 "F 


"= - 


_— = 


—e——e_ .- . p 
— CO 
9 _— 


To make minced Pies. 


very well, "three round and a half « 


Suert very well ſhread, Currans threr 
round , | halfe an ounce of beaten Clcy:3 
and Mace, ſeaſon ic with Salt when you 
| think't fir, halfe a rreſeived Orange, of in- 
(icad of ir. Orange Pls , a quarter of ? 
; Caund of Sugar, : a little Lemon Pill fl- 
'C d very chin, put all theſe together ve 
ry wwll, Fur to it two Sp oonfuls of Ver- 
Wy 02 


; if Sc a large Neats tongue , ſhread it 


, i 
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Upti2ht 
'ariſ.th 
lender 
ICN }Ou 


ike the 


and lay 


read it 
half & 

taree 
Clcy:3 
en you 
, Of it- 
r of a 
Pill (i-! 
her ve- 
f Ver-| 


my 
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juyce » and a quarter of a Pint of Sack, 
GC 


To ary Neats Tongues, 


AKE Bay ſalt beaten very fine, and 

Salt-Peecer of each a like, and rub your 
Tongues very well with that , and cover 
all over with it, and as 1t walts put on 
more, and when they are very hard and 
tife they are enough, then rowle them in 
Bran, and dry them before a ſoft fire, and 
before you boyle them, ler them lie one 
night in Pumpe Water, and boyle themin 
th2 ſame ſort of water, 


To make Telly of Harts Horn, 


'/TAke fix ounces of Hart-Horn , three 

ounces of Ivory both finely carped, 
boyle it in two quarts of water in a Plp- 
kin cloſe covered, and when ir is three 
\parrs waſted, you may try it with a 
'Spoon if it will be jelly, you may know by 
the Ricking ro your Lips, then (traine 
'it through a jelly bag ; ſeaſon it with 
|Roſe-warer, juyce of Lemons and double 
refined Sugar, each according to your 
Tale, then boyle altogether two or three 
| D 2 wal12s 


———— 
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walmes, ſo ut in the glaſle and keep for 
your uſe, 


To make Chickens fat 1 four or 
five dayes, 


Ake a pint of French whear, and z 

pint of wheat flower, halfe a zound 
of Sugar, make it up into a fliffe Palie, and 
rowle 1t Into little rowles, wet them in 
warme milk, and ſo cram them, and they 
will be fat in four or five dayes, if you pleaſe 
you may ſow them up behind one or two cf 
the lalt dayes, 


To make Angelet, 


— a gallon of Stroakings, and a 
pint of Creame as it comes from the 
Cow, and put it together with a lirtle 
Renner ;z when you fill turne u; the midi 
fide of the Cheeſe-fat, fill them a little at 
once, and let it Rand all chit day and the 
next, then turn them, and let rhem and till 
they will flip out of the Far, ſaltth-m on 
both ſides, and when rhe Coates bon to 
come on them,neither wipe 12 icra; e then) 
fo: thz tnicker the Coat is ihe better, 


A 


and 2 
2m the 
a lictle 
2 nid 
ittle at 
nd the 
ind 1] 
2m on 
Sb '1 0 
them 
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h Spoone put ſome of the Bloud ; 
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A Perſian Diſh, 


*Ake the fleſhy part ofa Leg of Mutron 

{tript from the fat and finewes, bee 
that well-in a Mortar with Pepyer and 
Salt, and a little Onyon or Garlick water 
by it ſelf, or with herbs, according to your | 
caſte, then make ic uo in fit Cakes, and 
ſet them be kepr twelve hou:2s berwzen | 


wo diſhes before you uſe them, then fry | 
them with butter in a Frying-pan, and ſerve | 
them with the ſame butrer, and you will find * 
it a diſh of ſavoury meat, | 


To roaſt a [97M of Mutton 


in bloud, 


Vic your theepe is killed ſave the 
bloud , and ſpread the Caule all 


open upon a table that 15 wet, that ir 
may not ſtick to 1t ; as ſoone as you have 
flead your ſheepe, cut off a Shoulder, 
and having Tyme picked , ſhred and cur 
ſmall inco ſome of your bloud, ftop 
your Shoulder with ic, in-fide and 
out-fide, anJ into every hols with 


D 3 afrer 
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after you have put in the Tyme, then lay 
your Shoulder of Mutton upon the caule 
and wrap that about ir, then lay ir into a 
Tray, and pour all the reſt of the blood] 
upon it; ſolerit lie all night, if ir be in 
Winter, you may ler 1t lie twenty four: 
hours, then roaſt it: 


To roaſt a Leg of Mutton to be 
eaten cold, 


Fu take ſo much lard as you thinke' 
ſuſhcient to Lard your Leg of Mut- 
con withall, cut your Lard in grofle long 
Lardors; ſeaſon the Lard, very deep wit 

beaten Cloves, Pepper, Nutmeg, and 
Mace, and bay ſalt beaten fine and dryed, 
then take Parlley, Tyme, Marjoram, Ony- 
on, and the out-rine of an Orange, ſhred 
all theſe very ſmall, and mix them with 
the Lard, then Lard your Legge of Muttsn 
therewith, if any of the Hetbs and Spice 
remain, put them on the Legge of Mutton, 
then take a filver Diſh, lay two (ics 
crofſle the Diſh to keep the Mutton 
from ſopping in the Gravy and far thit 
goes from it, lay thz Legge of Mutton 
| upon the ftickes, and ſer ir into an hot 
Oven there let ic roaſt, turn it once but 


_ ic not at all, when it is enough and, 
very 


_— 


into a 
blood} 

' be In 
foure 
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thinke 
* Mut- 
> long 
> With 
, and 
dryed, 
Ony- 
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1 with 
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utton, 
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utton 

chit 
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very | 
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Trill ir bz chroughly cold ; when you ferve 
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'very tender, take It forth but ſerve it not 


ic, cut in a ſaucer or tiyo of Muſtard, and 
Sugar and two or three Lemons whole in 
the ſame diſh, 


To roa/t Ovſters, 


Ake the grea reſt Oyliers you can ger, 

and as you open them, put them into a} 
Diſh with their own liquor, then rake 
then out of the Diſh, and pur them into a- 
nother, and roure the Liquor to them, bur 
be ſure no gravell get amongſt them ; th2n 
ſet them covered on the fire, and ſcald 
them a litthde in their own Liquor, and ij 
when they are cold, dray eight or ten} 
La:ds through each Oyſter ; ſeaſon your 
Lard firſt with Cloves, Nutmeg beaten 
very ſmall, Pepper ; then take two wood- 
den Lard Spits, and ſpit your Oyſters 
thereon, then tye them to another ſrir, and 
roaſt them, In the roaſting baſt them with 
Anchovy ſauce, made with ſome of the 
Oyfter Liquor, and let them drip into 
the ſame diſh where the Anchovy ſauce 
ls : when they be enough, bread them with 
[the cruſt of a roul grated on them, and 
,when they be brown, draw them off, then 


- ——— 


take th2 ſauce wherewich you baſted 
CF OTE, 


——— 


rx The Compleat Cook, T 


your Oylters, and blow off the far, ther, 
put the tame to the Oyſters, wring in it the 
Juyce of a Lemon, ſo ſerve ir, 


To make a Sack-Poſſer. 


Ake a quart of Cream and boyle it very 

well with Sugar, Mace and Nutmeg, 
take half a pint of Sack, and as much Ale, 
and boyle them well together with ſome 
Sugar , then put your Creame into your 
Baſon to your Sacke, then heat a Pewter 
diſh very hor, and cover your Baſon with 
ic, and ſer it by the fires fide, and ler it! 
ftand there two or three houres before you 
eal It, 


eAnother Sack-Poſſet, | 

Ake eight Egges, yolke: and whites, and 

beate chem well together, ftrainz them | 
into a quart of Creame, ſeaſon them with 
Nutmeg and Sugar, put to thzm a pint of 
Sacke, (tir them all cogether, and put them 
into your Baſon, and ſet them in the Oven 
' [no hotter than for a Cuſtard, letit and two 
F | houres, 


| 
[ 
' 
: 
| 
| 


" — 
, ther, 
3 1t the 


It very 
emeg , 
) Ale, 
| ſome 


> your | 


*ewrter 
1 With! 
ler it| 
'e you 


j 
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$, and 
them | 
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1 two 


| 


The Compleat Cook, 3r 


4 —_ C—___, OS IL—S—  —_—_— 


To make a Sachk- Poſſet without 
Milk or Cream, 


Ake eighteen Fgges, whites and all, ta- 
king out the Treads, let them be bea- 
ten very well, take a pint of Sacke and a 
quart of Ale boyled, and ſcum it, then pur 
in three quarters of a pound of Sugar and a 
lictle Nutmeg, let it boyle a litcle rogerher, 
then rake it off the fire ſtirring the eggs (ill, 
put inco them two or. three Ladle-fuls of 
drink, then mingle all rogether and ſer it 
on the fire, and keep ic (tircing till you find 
[It thick,then ſerve it up. 


To make a Stump Pye, 


Ake a Legge of Mutton, one found 
and an halfe of th: bet Cuzr, mince 
boch ſmall cogerher , chen ſeaſon ic with 
a Quarter of a pound of Sugar, and a ſmall 
quantity of ſalr,and a little cloves and mace, 


2 


then 


— — — 
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wr C— 
then take a good handful of Parſl:y, half as 
much Tyme, and mince them very ſmall 
and mingle them with the reit ; then take; }| 
fix new laid Eggs and break them into} 
the meat and work it well together, and 
pur it into the palt; then upon the Top 
put rallins, Currans and dates a good: 
quantity, cover and bake it, when it is! 
baked, and when it is very hot, put into! 
it a quarter of a pint of White-Wine Yi. 
negar, and (trow Sugar upon 1t, and {© 
ſerve 1t, 


To make Mrs, Leeds ( heeſe Cakes, 


' 
' 
| 
| 
| 


' 


Ake fix quarts of milk and renn it pret- 
| ty eold, and when 1t is tender cone, | 
criyn from it your Whey in a firainer, | 
then hang it up till all the Whey v2 
d;opt from it, then preſle it, change it in-| 
'to dry cloathes till it wet the cloth no| 
longer, then beat it in a fione Mortar 
cill it be like Butter , then fraine it! 
through a thin Rrayner, mingle it with a 
pound and a halfe of butter with your hands, | 
rake one round of Almonds, and heat them | 
with Roſe-water till they are like your Cucd, 
then mingle them with the yolkes of tiw2n- | 
ty Eggs, and a quart of Cream, two great | 
| Nutmegs, one paund and a halfe of Sug:r : 
won 


—_ _ 
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when your Coftins are ready and going to 

ſer in the Oven, then mingle them toge- 

| ther : let yonr Oven be made hot enough for 

|a Pigeon Pye, and let a (tone itand up mill |} 
the ſcortching be pak, then ſer them in, half 
an hour will bake them well, your Cofhns | 1} 
'n:uſt be made with Milk and Butter as fliffe | 3"! 
25 tor other Paſte , then you muſt ſer them | *| 
intoa pretty hot Oven, and fill them full of 
Bran, and when they are hardned,take them } |! 
out, and with a Wing, bcuſh out the Bran, ||. 
they muli be pricked, | 


To make Tarts called Taffaty Tarts, 


[rſt wet your Paſte with Butrer and cold 
| L Warer, and rowle it very thin, aliothen 
laythem in layes, and between every lay of 
Avples (irew fone Sugar, and ſome Lemon 
Pill cur very ſmall, if you pleaſe pur ime 
Fennell-ſeed to them : then pur them incs | 
2 ſRtoak hot Oven, ana Jer tazn (tand an | 
hour in oc more, then take ti: out, and | 
take Roe-wate: and Burrer b-.ren togerher, | 
and waſh them over with th. ſame,an4d firew | 


fine Sugar uzon them ; ther: put then into 


the Oven again, let then itand a litle while 
and take then, our, { 


- 
* 
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To make freſh Cheeſe, 


T ke three pints of raw Creame, and' 

ſweeren it well with Sugar, and ſet it 
over the fire, ler it boyle a while, then 
put in ſome Damask Roſe- water, keep it 
(till ffirring leſt ic bugn coo, and when 
you ſee ir thickned and turned , take it 
from the fire, and waſh the ſtrainer and 
Cheeſefat with Roſe-water, then rowle it 
too and fro in the trainer to draine the 
Whey from the Curd , then take up the 
Curd with a ſpoon and put them into the! 
Far, ler ic ftand till ic be cold, then pur ic 
+ into the Cheeſe-diſh with ſame of the whey, 
and ſo ſerve 1t up, 


4 


| To make Sugar C akgs or 
Tumbals, 


Ake two pound of Flower, dry.it and 
ſeaſon it ve:y fine, then take a pound 
of Loafe-ſugar, and beate it very fine, 
and ſearce it, mingle your Flower and 
Sugar very well, then take a pound and 
| an half of ſyeer Butter, and waſh out . 
Salt , 


— 
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Salr, and breake it into birs with your 
Flower and Sugar, then take yolkes of 
ſoure n2w-laid Egges, and foure or five 


Creame ; beate all theſe cogether, chen 


The Compleat Cook, 85 


W——I— — —— ———— — 


ſpoonfuls of Sacke, and foure ſpoonfuls of 


put them into your Flower , and knead 
them to a Paſte, and make them into what 
faſhion you pleaſe, and lay them upon 
aper or plates, and put them into the Oven, 


2nd be careful of chem, for a very little thing 
bakes them. 


For Tumbals you muſt onely adde the whi! s 
of two or three Egges, 


To haſh a Shoulder of Mutton, 


Ake a Shoulder of Mutton and ſlice | 


ic very thin, till you have almo!t no- 


thing but the Bone, then put to the; 


meare ſome Claret -wine, a great Onyon, 
ſome Gravie of Mutton , 
an handful of Capers, the cops of a little 
Tyme, mince them yery well toge- 


ther, then axe nine or tenne Fgges , ||" 
the juyce of one of ewo Lemons to 
x make | + 


fix Anchoves , | 


i 
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to make 1t tart, and make leere of then, 
chen put the meart all in a Frying-Pan 0. 
ver the fire till it be yery hot ; hen 
put in thz leere of Eggs and ſoak alto-|| 
oether over the fire till ir be very thick; |} 
then boyle your bone, and put it 6n 
the top of your meat being Dihed, 
Garniſh your Diſh with Lemons , ſerve 
it Up, 


—— 


To drefſe Flounders or Playce with 
Garlick, aud Muſtard, 


Ake Flounders very new, and cut all 

the Fins and Tailes, then take our 
the Guts and wipe them very clean, 
chey muſt not be at all wafht, chen with 
your Knife ſcotch them on both {des} 
very groſely ; then rake the Tops of Tyme| 
and cut themvery ſmall, and rake a little 
Salt, Mace, and Nutmeg, and mingle the 
Tyme and them togetner, and ſeaſon th? 
Founders ; then lay them on the Grid- 
iron and bait them with Oyle or Butrer, 
ler not the fire be too hot, when that 
fide next the fire 18 brown, turn it, and 
when you turn it, baſt it on both ſides 
till you have broyld them brown , when 
they are enough make your ſauce with 
Muſtard ewo or thiee Speonfull accor- 
dinz| 


= 
the n, 
Pan o. 
* then 
K alto. 


thick, 


It Gn! 


hed, 


) ſerve 


ut all 
e Out 
clean, 

with 


L——— p_—_—— ome rr net mom EEE errerermnens 
ding to diſcretion, ſix Anchoves difſol- 
ved vary well, about half a pound of bur - 
ter drawn up with garlick, vinegar, or | 
\b:uiſed garlick in other vinegar, rub the ' 
|botcome of your Diſh with garlick, £o put | 
your ſauce to them, and ſerve them, you 


hides}; 
Tyme| 
little! 
2 thel 
1 the 
Lid. 
iter, 
that 
and 
ſides 
yhen 
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may fry them if you pleaſe, 


eA Turkiſh Difh, 


Ake fat Beefe or Mutton cut in thin 

ſlices, waſh it well, put 1t into a Pot | 
thar hath a cloſe cover, then put into it a 
o00d quantity of clean pick'd rice, skim 
t very well ; then put into 1t a quantity 
of whole Pepper, two or three whole O- ; 
nyons ; let all this boyle very well, then. 
take out the Onyon and diſh it in Sippets, 
the thicker it 1s the better, 


Todreſſe a Pike, 


Ut him in pieces, and ſirew upon him | 
alt and ſcalding vinegar, boyle him | 


in water and White-Wine, when he, 
is boyling put in ſyeet Herbs, Onyon, i 
Garlick, Ginger, Nutmeg, and ſalt ; when 


he is boyled take him out of the Liquor, 


FP CEE 


and let him drayn, in the mean tine beat | | 
Butter | 


[ 
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Butter and Anchoves together, and poure 
ir on the fiſh, ſqueezing a lictle Orange and 
Lemon upon 1c. 


To dreſſe OyRers, 


Ake Oyſters and open them, and ſaye 
the Liquor, and when you have ope- 
ned ſo many as you pleaſe, adde to thi; 
Liquor ſome White-wine, wher.1n you 
muit waſh your Oylters one by one ve- 
ry cleane, and lay them in another diſh; 
rhen ſtraine to them that mixed wine and 
Liquor wher2in they were waſhed, ad- 
{ding a little more wine to them with an 
Onyon divided wich ſome Salt and Pep- 
per, ſo done, cover che diſh and flew 
them till they be more than halte done; 
then take them and the Liquor, and poure 
ic into a Frying-pan , wherein they muſt 
fry a pretty while, chen put into them a 
ood pizce of /weer Butter, and fry them 
cherein ſ@ much longer ; inthe mean time 
you muſt have bearen the yalxes of ſome 
Egges, as ſour or five to a quart of Oylters; 
theſe Egges mult be beaten wich ſo:ne V1 
negar, wherein you mult pur ſone minced 
Parllzy, and Nurmeg finely ſcraped, and put 


8 the Oyters in the Pan, which ud 
{1 
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_ <p ! 
\Ai11 be kept Nirring, leſt the Liquor make 
the Egges curddle, let this all have a good 
walme on the fire, and ſe:ve it up. 


Toareſſe Flounders, 


Lea off the black skin, and ſcowre the 

Fiſn over on that ſide with a Knite, lay 
them in a diſh, and poure on them ſome 
Vinezar, and ſirew good ftore of Salt, let 
them lie for half an hour; in the meane 
time ſer on the fire ſome water with a lit- 
tle White-wine, Garlick and ſweet herbes, 
as you pleaſe, putting into it the Vinegar 
and Salt wherein they lay, when it boyles 
[rut in the bigeelt fiſh, then the next ill 
all bein z when they are boyled take chem 
our, and drain them very well, then draw 
\ſome ſweet Burter thick , and mixe with 
ir ſome Anchoves ſhred ſmall, which be- 
ing diflolved in the Butter , poure it on 
the fiſh,ſtrewing a lictle ſliced Nutmeg, and 
minced Oranges and Barberries, 
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To areſſe Snayles. 

\ 
Ake Snayles and put them in a Ketile Y 
of water, and let them boyle 2 lictle, || 
then take them out, and ſhake them our 
of the ſhels into a Baſon ; then take ſome 
Salt and ſcoure them very well, and waſh 
them in warm water, untill you find the 
ſlime cleane gone ' from them ; then pur 
them into a Cullender and let them drain 
well, then mince ſome ſweet heatbs, and| 
put them into a Diſh wich a little Pepper 
and Saller-Oyle together, then let them 
Rand an hour or two ; then waſh the ſhels 
very well and dry them, and put into eve- 
ry ſhell a Snail, and fill up the ſhell wich: 
|Sallec-Oyle and herbs, then fer them ona 
| eridiron upon a ſoft fire, and fo ler them} 
' few a little while,and diſh chem up warm! 
| and ſerve them up. | 


To dreſſe Pickle Fiſh, | 


the ſhell in ſalt water , put thn 
into a Kettle over th2 firs without wa- 
cer; and ftirce thzm till they are open,! 
then rake thzm our of their ſhels, - 

waſh 


, _ A 
V Aſn th2m well while they are in 
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waſh them in hot water and alt, 
then take ſome of their owne liquor 
that they have made in the Kettle, a liccle 


J whice-wine, butter, vinegar, ſpice, Parftey ; 
Fer all cheſe boyle together, and when it 1s 


| lictle, | 
m our! 


boyted, rake the yolks of three or four Eggs 
znd put into the broth, Scollops may be 
dreſſed on this manner, or broyled like Oy- 
ters with Oyle or juyce of Lemons, 


To fricate Beef Pallats, 


Take Beef Pallats, after they bz boiled 

very tender, blaunch and pate them 
clean, ſeaſon them with fine-beaten Cloves, 
Nutmeg, Pepper, Salt, and ſome grated 
bread ; then have ſome butter in a Frying- 
pan, put your Pallats therein, and fo fricate 
them till they be browne on both fides , 
then take them forth and put them on a 
d:1h, and put thereto ſome Gravie of Mut- 
ton, wherein two of th'ee Anchoves are 
aſolved, grate in your ſauce a little Nut- 
neg, wWring in the juyce ofa Lemon, ſo 
ſerve them, 
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A Spanſh Olio, 


Ake a piece of Bacon not very fat, 

but ſweer and ſafe from being ruſty , 
a piece of freſh Beefe, a couple of Hogos 
Eares , and four fcer if they can be had, 
and if not, ſome quantity of Sheeps feer,| 
( Calves feet are not proper) a Joynt of 
Mutton , the Legge, Rack or Loyne, 2 
Hen, halfe a dozen Pigeons, a bundle off 
Parſley, Leekes and Mint, a Clove of Gar-! 
lick when you will, a ſmall quantity of 
Pepper , Cloves and Saffron , ſo mingled 
thatnot one of them over-rule, the Pepper|ſſ 
'and Cloves muſt be bearen as fine as poſ- 
fible may be, and the Saffron mult be fir 
dryed, and then crumbled in Powder, and} 
diffolved apart in two or three ſpoon-| 
i fulls of Broth, but both rhe Spices and| 
'the Saffron may be kept apart ill imme- 
diately before they be uſed, which muſt! 
'not be, cill within a quarter of an houre 
| before the Olio be taken off from the 
fire ; a Pottle of hard dry Peaſe, when 
they have firſt Rtee>x in water ſome 
; dayes, a pint of boyl'd Cheſnuts : Partt- 
| cular care mult be had, char the Pot where-| 
in the Olio 1s made, be very ſweete J 
Earthen I chinke is the beſt, and judge-F 
| ment | 


— 
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mins 
|ment is to be had carefully both in the ſize | 
'of the Por, and in the quantity of the water | 
arthe firlt, chat ſoche Broth may grow af-' 


y far, Fterwards to be neither too much, nor teo lit- | 


rulty ,| 


'tle, nor too grofſe, nor too thin; thy Meat | 


Hogss| [muſt be long in boyling, bur the fire not too 
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'kerce, the Bacon, the Beefe, the Peaſe, the 
'Cheſnuts, tie Hogs Ears, may be pur in at 
the firlt, IT am utterly againlt thoſe confu- 
ſed Olios, into which men put almoſt all 
kinds of meats and Roots, and elpecially a- 
loainſt purting of Oyle, for it corrupts the 
Broth, in fiead of adding goodneſſe to it, 


To do well, the Broth is rather to be drunk } 
'out ofa Porrenger, than to be eaten with a 
\{roon, though you adde ome ſmall ſlices of 

bread to ir, you! will ſike ir the worſe, The 

Guce for thy met muſt be as much fine Su- | 
2a7 bearen ſmall ro powder , with a little | 
Muſta-d, as can be made to drink the Sugar | 
up, and you will ind it tobe excellent ; bur 
if you mak- it not faichfully and juſtly accor- 
ding to this prelcri; t, but ſhall neither pur! 
Mace, or Roſemary, or Tyme, to the herbs, 
25 the manner is of ſome, it will prove yery 
much the worſe, 


To 


F | 
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To make Metheglin, 


Ake all forts of Herbes that are £19: 

and wholeſome, as Balme, Mint, t'cn. 
nell, Roſemary, Angelica, wilde Tyme, 
: Ifop, Burnet, Egrimonie, and ſuch other, 
; as you think fit ; ſome field Herbes, but 
: you muſt not put in too many, but eſpe- 
;Clailly Roſemary or any ſtrong Herve, 
lefſe than half an handfull will ſerve of 
every ſort, you mutt boyle your herbes 
and (traine them, and ler rhe Liquor (iand 
till co morrow and ſettle the: , take of 
the cleareit Liquor two gallons and a 
halfe to one gallon of Honey, and tit 
propottion as much as you will make, 
[and let ir boyle an houre, and 1n ti: 
boyling $kim it very cleane, then ſet it : 
cooling as you do Beer, when it 1s cold 
take ſome very good Ale Barme, and put 
into the bottome of the Tnb a little and 
a little, as they doe Beere, keeping back 
the thicke ſerling that lieth in the 
; botrome of the Veſſel that it is cooled in, 
and when it is all put together , cover it 
with a cloth, and let it worke very neere 
three dayes, and when you mean to pul 1t 
up, Skim off all the Barme cleane, pv! 
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cu» into the Veſlel, but you muſt not op] 
your veflel very cloſe in chree or foure 
cave, bur let it have ali the vent, for 
it will worke , and when it is cloſe ſtop. 
;ed, you mult looke very ofcen to 1t, 
:nd havea peg in the topto give it vent ; 
when you heare it make a noile, as it wil! 
G, orelſe it will breake the Veſſel ; ſome- 
tine 1 makea bag, and put in good ore 
of Ginger fhced, tone Cloves and Cinna- 
ton, and boyle it in, and other times I pur 
itintothe Barrel and never boyle it, it is 
(both good, but Nutmeg and Mace do nor | 
well to my taltC, | 

| 


| 
| To make a Sallet of Smelts, 


Ake halfe an hundred of Smelts , the 
biggeſt you can get, draw them and 
cut off their heads, put them into a Pip- 
kin with a pint of White-wine, and a 
fine of White-wine Vinegar, an Onion 
ſhred, a couple of Lemons, a Race of 
Ginger, three or foure blades of Mace, 
2 Nutmeg ſliced, whole Pepper, a licle 
dalt, cover them, and let them ſtand 
wentie foure houres ; if you will keepe| 
them three or foure dayes, let not your 
iPickle be too (rong of the Vinegar, 
when | 
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p_ you will ſerve chem, cake them out 
one by one, ſcrape and open them as you 
| do Anchoves, but throw away the bones, 
lay them cloſe one by one round a (ilver 
diſh, you muſt have the very utirolt rind of 
a Lemon or Ocange ſo ſmall as grated bre1.' 
and the Parſley, then mix your Lemon Pill, 
{ OrSpge and Parſley rogether wich a little 
 fine-beaten Pepper, and (trew this upon the 
diſh of Smeles wich the meat of a Lemon 
minced very ſmall, alſothen poure on ex. 
cellent Sallet-oyle, and wring in the juyce 
of two Lemons , but be ſure nonz of the 
Lemon-ſeed be ieft in the Saller, to ſerve 1. 


To roa#t a Fillet of Veale, 


Ake a Fillet of Beefe, which is the ten- 
dereſt part of the beaſt, and lieth on: 
ly in the inward part of the SurjoyneF" 
next to the Chine, cut ic as big as youſſ 
can, then broach it on a broach not roof" 

big, and be careful you broach it not 
thorow the beſt of the meat, roalt is 
leiſurely and baſte ic with ſiveer butter : 
Set a diſh under it to ſave the Grav' 
while the Beefe is roafting , prepare th 
—_ for it, chop good (lore of Vale: 


WI! 


— 
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n our Mivich a few ſect hzrbs ſhrd ſmall, and 
s you the yolkes of three or four Eggs, and mince 
zones, [among them the Pill of an Orange 3 and 
ClverÞ 2 lit te Onyon , then Doyle this | mixture, 
ind of ruteing into 1t {we et Putter, Vinegar and 
bot Gravie, 2 ſpoonful of firong Broth, when 
n Pill, it is well boyled, put It into your Beef, and 
1 lictle f [2rvC It very Warm, ſomecimes little groſſe 
on the =pper Or Ginger into your ſauce, or a Pill ; 
 emonſ['f an O:zange or Lemon, 


on ex-ll | 


; juice Toma\s a Sallet of a cald Her: 
of tn2 07 4 apone 
Tve 


Ake the breait of an Hen or Capon, 
and fhiceir as thin as you can in teaks, 
;Ut therein - _ and a little Sugar, as 
yu thinke fit ; then take fixe Anchoves, 
ad an ed, of Capers, a little long, 
he ten- olle or a Carcigon, and mince them to- 
th on: gethe r, but not too ſmall, firew them on 
urloyn: tne Sallet, garniſh it with Lemons , O- 
| as youſſ/""9e5 or Barberries , ſo ſerve it up with a 
ot roof} tle ſalr, 
| 1t not 
roalt it T ſtew Muſhromes, 
butter : 
- Gravi Take them freſh gathered and cut of :h: 
pare th | hard end of the Ralk,and as you r1ll the: 
parſe” ov them into a Diſh of Wikke-wins, 
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after they have lain half an hour? or there- 
u; on, draine them from the Wine, and put 
them between two ſilver Dithes, then (er 
chem on a ſotc fire withour any liquor , | 
and when they have ftewed a while, | 
poure away the liquor that comes from 
them which will be very black, then put} 
your Muſhrom.es into another cleane Dif} 
with a ſprig or two of Tyme, an Onyon 
waole, foure or five cornes of whole Vep. 
per, tiwo or three Cloves, a bit of an Q- 
range, a little Salt, a bir of ſweet bwrer, 
and ſom2 xure Gravie of Mutton, cover 
them, and ſet them on a gentle fire, to let 
them iiew ſoftly till they be enough, and 
very tender , when you dith them blow 
off all the fat from them, and take out 
the Tyme, Spice and Orange, then wring 
in the juyce of Lemon, nd grate 4 litle 
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nd put if] The Lord Conway , his Lordſtips Receipt Pls 
en (er for the making of Amber 41 | 
quor , || Prddings, [? 
whale , | | | 
; from}; T7lIrſt rake the guts of a young Hog, and 
en Fut; waſh them very cleane, and then take | | [f 
e Dil:Y two pound of the beſt Hogs fat, and a 
Onyonſ pound and an half of the beſt Ju:den Al- 
e Vep-E]: monds, the which being blauncht, take one 
an O-N| halfof them and bear chem very ſmall, and | |; 
bu'rer, [the other halfe reſerve whole ur bzaren , | || | 
, coverl! then rake a round and an halfe of fine St1- | | 
| fo let | oar, and foure white Loaves, and grate the | :' 
:h, and: Loaves over the former compoſition, and 
L blowf| mingle them well cogether in a Baſon, ha- 
IKC QOUL 


Dury | ving {o done, put to 1t halfe an ounce of 
| wringh| Ambergreece, the which muſt be ſcraped 
4 liitle very {mall over the ſaid compoſition, take if 
, Collie [half a quarter of an ounce of Levant musk, | 
Mn alan] bruile jt in a marble mortar, with a 
to thief | quarter of a pint of Orange-flower water, 
'then mingle theſe all very well tovether , 
and having ſo done, &1! the aid guts th. e- 
[nic This Receipt was given his Lorithts 
by an Tralian for a great rarity, anc has! 
'been found ſo to be by thoſe Ladies of ho- * 
[nour, to whom hi: Lordſhip has imrarced 
the ſaid Recey .n, | 
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To waake a Partridge Tit, 


Ake the fleſh of foure or f've Pa tiid- 

ges minced yery ſmall, with the ſare 
werht of Beef marrow as you have Pa; 
tridpe fleſh, with two ounces of Orang- 
adoes and green Citron minced together 
as ſmall as your meate, ſeaſon it with 
Cloves, and Mace, and Nvrmeg, and alir- 
tle Salt and Sugar, mixe ali together, ard 
bake it in Puffe-paſte ; whzn it 1s baked 0- 
penit, end futin half a Graine of Muske 
or Amber brayed in a mortar or Diſh, and 
with a ſpoonfull of Roſewater anJ the 
juyce of three o: four O-anges, when: you 
Lu all theſe thzrein, {ir che meat and co- 
ver it again, and ſerve ittoth? | able, 


Tokeep Veniſon all the year, 


Ale the Haunch, and parboyle it a 
white, then ſeaſon it with two Nut- 
meg*, a ſoonfull of Pepper, and a good, 
quantity of Salr, mingle them all together, 
then 4 ut two £1 oonfulls of White-wine- , 
Vinegar, and having made the Venilon 


full of holes, as you do when you Lard 
'ir, when ic is Larded put in the Vent; 
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| ſon at. the holes the Spice and Vinegar , 
| 2nd ſeaſon it therewith, then put art 


into the Pot with the far kde downwards, | 


cover it with two pound of Burter, ther 
cloſe 1t up cloie with cou:ſe Pat ie, Wan 
you fake ic our of the Oven take awiy 
the Paſte, and lay a round Trench: 7 wich 
|a weight on the trop of ic to keej it down, 
'rill it be cold, thn take of the Trencher, 
and lay the Butter flat upon the Veniton, 
then cover it cloſe with frong white Pep- 
per, if your Pot be narrow at the botroT: 
ic is the better, for it muſt be turned u. on 
a Plate, and fiucs with Bay leaves when 
you pleaſe to eat it, 


Tobake Brann, 


Ake two Butrocks and hang them up | 
rwo or three dayes , then rake then: | 


\ down and dip th2m into hot water , and | 
fiery off the skin, dry them very ' well 
'with a cleane Cloth, when you Ade fs 
| done, rake Lard, cut it in pieces a 25 big a: 
[your little finger , and ſeaſon it ve 

' well with Pepper, Cloves, Mace, —_ 
{and Salt, put each of them into an earthen 
"Por, put in a pinc of Claret-ivine, a pound 
'of Mutton Suer, So cloſe it with Paſte, 
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let the Oven bs well heated, and fo bake 
chem, you muſt give chem time for the ba- 
king, according to the bigneſs of the H:un- 
ches, and the chickneſs of the Pots, they 
commonly allot ſeven honrs for the baking 
of them ; lerrhem and three dayes, then ' 
rake off t heir Covers, and pour away all the 
liquor, then have clarined butter, ana fill up 
both the pots to keep it for th2 uſe, it will 
very well keep two or three monethe. 


To roait a Pike, | 
| 

Ake a Pike, ſcoure off the ſlime, take out 
the entrails, lard it with the backs of 
Pickled Herrings, you muſt have a ſharpe| 
; Bodkin to make the holes, no Larding-pins 
' will go thorow, then take 'ſfome grear Oy-. 
ſters, Claret-wine, ſeaſon it with Pepper , 
Salr and Nutmeg, ſiuff the belly of the Pike 
wich theſe Oyſters, inrermix wich hon 


Joram, a little Onyon and Garlick, ſow theſe 
| in the belly of the Pike, prepare two fiicks 
about the breadth of a Lath , theſe two 
ſticks and the Spit muſt be as broad 23 
che Pike being tied on the Spir, tie the. 
Pike on, winding Pack-thread abour the, 
Pike along, but there muſt be tied by 
the Pack-thread all along the fide of the, 
: Pike | 


BR Tyme, Winterſavory, ſweet Mar-. 
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'Pike which i is not. defended by the Svir, | 
ind the Lathes Roſemary and Bayes, baſte 
the Pike with Butter and Clarer-wine , 
with ſome Anchoves diſtolved in It, 
when it is watted, rip up the belly of ch | 
Pike and the Oyſtet will be the ſame l 
bur the heibs which are whole mult be ta- | 
ken out, 


To [auce Ecler, 


Take two or three great _— ad 
| them in ſalt, draw out the guts, waſh 
ith2m v ry cleane, cur the... wen on 
both :.Q)s ſound deep, anc cur then aging 
(croſt2 way, then cur then th Orow in 
ach rieces as you think hr, and : 

' into 4 "Diſh with a int of Winz Vino. "1, 
land an handful of Salt, have a Kertl2 over 

[che (ire with faire water, and a bundle of 
' {veer Herbes, two or three great On;on, 
'ſome Mace, a few Cloves, you mult let 3 
—_ lie in Wine Vinegar and Salt, and pur | 

21 into boyling Liquor, there let them 
boile ac -cording ro \ Cooker , when _—_— 
tike our the Feles, and draine thern from 

the Liquor, when they are cold rake a 

pint of White-wine, boyle 1t up with Gaf. 

on to colour the Wine, then take our 
one of the liquor, or put itin an earthen 
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pan, take our the Onyons an:! all the hethe, 
onely let th: Cloves and Mace remain, you 
mult beat the Saffron to Powder, or elic ir 
will not colour, 


; _- Rees © 7 
To make Sauſroes wit bout $7415. 


Ake a Leg of young Pork, two pound of 

Beet-ſuer, two handtuls of Sage, two 
L2aves of white bread, alt and Pepper to 
your caſte, half the Pork and half the Suer 
uit be very well beaten in a tone mortar, 
che reſt cut very ſmall, be ſure to cur out all 
Greſles and Lenzts in the Pork, when you, 
have mixed theſe altogether, knead zhem in- 
co a (UF Paſte with the yolks of two or three 
{-::95,fo roul them into Sauſages, 


Todreſſe a Pike, 


Ake a male Pike, rub his skin off whillt 

he lives with Bay ſalt, having well cler- 

ed the outſide, lay him ina large Dil or 
Tray, open him ſo 2« you break nor his Gall, 
cut him according to the fize of the ill in 
two or three pieces, fron the head tothe 
cail muſt be ſlir, this done, they are co ve laid 
as flat as you can in agreat Diſh or Tray,! 
pour upon it half a pint of Whice-wine- vin-- 
oar, more or leſſe , according to rhe {17e 
of 


——————— 


The Compleat Cook, 105 | |! 
> — TED: 4 
- heb», | of che fiſh, then ſtrew upon the infide of che 
10, You! 611 White ſalt plentifully, Bay ſalt beaten ' 
© elicit] very ſmall is better, whil.t this is a doing, let 
{a Skellet with a ſufhcient quantity of Reniſh | 
| Wine, or good White-wine, be pur over the | 
fre, with the Wine Salc, Ginger, Nutmeg,} 
211 Onyon, four or five Cloves of Garlick, a 
| bunch of ſiyeet herbs, viz, Sweet-marjoram, ' 
' Roſemary, Pill of half a Lemon, let theſe boil 
[tothe hetzhth, put inthe Pike wich the Vi- | 
'n2gar, in ſuch manner az not to quench or 
allay, if roiblz, the he:t of che liquor, pur j 
the thicke(t piece firſt, that will asl:e mo!} ? 
boyling, and the Vinegar la{t of all ; while 
the Pike boyls, take two quatters  £ a pound 
of Anchoves, one quarter of very good But- | 
ter, 4 Saucer of thz liquor your Pike was | 
boyled in, diſſolved Anchoves, Note that | 
the Liquor, Sauce, the Spice and the other | 


— _— 


f, 


ound of 
e, two 
pper to 
he Suet 
mortar, 
OUT all 
en you, 
CM 1n« | 


Ir three 


Ingredients muſt follow the proportion of | 
the Pike ; if your Sauce be roo (trong of the | 
Anchoves, adde more fair water to it. Nore | 
alſo, that the liquor wherein rhis Pike war | 
dreſſed, is bettter to bovle a ſecond Pike 
therein, than it was at ih? farit, 
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' 
Toarejje Cele, | 
! 


| Gn two or three Eeles into pieces of | 
2 convenient length 5 ſet them end. 
wayes in a pot of Earth, put in a ſfoon-| 
full or two of water, and to them put! 

ſome Herbes and Sage chopt ſmall, ſome! 
Garlick, Pepper ana Salt, io let them be; 
baked in an Oven. | 


| 
' 


To boyie a Pudding after the | 
French faſhion, | 


| 
| 


þ 7 arm a Turkey that is very fat, and' 
being pull'd and drefi, Lard him with! 
long xieces of Lard, firſt wholed in (ea-/ 
ſoning of Salt, Pepper, Nutmeg, Cloves 
and Mace, then take one yiece of Lard} 
whole in the ſeaſoning, put uw into the! 
belly with a ſprigge of Roſemary and] 
Bayes, ſow it very cloſe ina cleane cloth, 
and let it lie all nt2ht coye:ed with|i. 
White-wine, let it be put intoa pot with | | 
the ſame liquor and no more, let it be} 
cloſe fiopped, then hang itover a v2r7|}; 
ſoft\ 


j 
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[Wife and gentle fire, there to continue | Þ$ | 
Fix houres in a ſ\mpering boile , when 1c NV 
\Fiscold rake it out Of the "cloth, not before, f 
'F pur it in a Pie-place, and flick ic full of | 
Roſemary and Bayes , fo ſerve it up with | 
ces of {| Muſtard and Sugar, they are wont to lay{ *' * 
| end.|{{ ic on a Napkin folded ſquar2, and lay it \ 
roon- ||| corner-wile, 
N put; 
ſome! | 
mM be. | To make a Fricake, 
| | 1 
Ake three Chickens, and pull off| 
the skinz, and cut them into lite 
pieces, then put them into water with 
| 170 or "mw Onyon; and a bunch of Par- 


| {y, and when it hath ftewed a licelz, pur 

, and in'ome | Salr and Pepper, and a pint of 
n with || White-wine, fo let them fiew til chey be 
n ſea- |}! crougn, then take ſome Verjuyce, and 
Cloves |} Nutmegs, and three or foure yolkes of 
f Lard IN! Fug<s, bear? rnem well rogether, and when 
o thei: you take off the Chickens, rut them 
7 and|ſiin'9 a Frying-pan altogether with ON 
cloth , || Butter, ſcald it well over the fire, a 
| with!|] tive if 10, 
te with 
$931 | 
a vI17|ll; To s | 

ſoft\! "23 IG: | 
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To make a Diſh called O'r: e5, 


Ake a Filler of Veal, and the Neth tram 

the bones, and the tat and skin from ei. 
ther, cut it into very thin ſlices, beat them 
with the back of your Knite,lay them abroad 
on a Diſh, ſeaſon th:m wich Nutmeg, Pep. 
per, Salt and Sugar, chop half around of 
Beet-ſuet very (mall, and {irew u, onthe top! 
of the mear, th:n take a good handtul of 
beibs, as Parſley, Ty:me, Winteriavory, Sor. 
rel and Srinage, chop them v2: y ſmall, and} 
ftrew over ic, and four Zegs withthe whires, 
mingle theſe all well rogethzr wich your 
hands, then roul it up 1 12ce by piece, putir? 
| upon the ſcir, roallin; it an hour and half, 
and if it grow dry balte it with alittle ſweet 
Burter, the ſauce 13 Verjuyce or Clarer-| 
wine with the Gravie of the meat and Sug; ! 
cake a whole Onyon and ſtev 1t on a Chaf-| 
fing-diſh of Coals, and when it taſtes Of thz 
Onyon, pour the liquor from ic on the mear, 
ſetting ita while on the Coals, and ſerve 
It 17, 


' | 


'l 
1 tiom 
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- them 
abroad 
>) Pep-, 
und cf 
the top! 
dtul of: 
'Y, 90's 
Il, *nd| 
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I 
To make an Olive-Pye, Ld 
W11 
"'F His you may take in a Pie, putting Rai- | 
{ins of the Sun (toned and ſome Currans 
11 every Olive, firſt rowing upon the | 
meat the whites and yolks of rwo boyl- | 
ed Eggs ſhred very ſmall, make your O- } 
Ives round, and put them into Puff-faſte, 
when it 1s balf baked pur in a good quan-, 
tiry of Verjuyce or Clarer-wine twezned , 
wich Sugar, putting it in again ll ic be cho® | | 
row baked, 


FE 
; 
The Connteſſecf RuTLANDS Receipt of | 
making the rare Banbury Cake, which | 
was ſo much praiſed at her Daughters (the 
right Honourable the Lady Chaworths) | 
Wedding, 


Imprimss, 


T ke a peck of fine Flowre, and half; | 
an Ounce of large Mace, halfe an | 
Ounce of Nutrmegs , and halfe an Ounce | | 
of Cinnamon , your Cinnamon and Nut- | 1 
megs mult be ſiſted through a Searce, ' þ 
two pounds of Burrer, halfe a ſcore of, 


:og8, Fur out four ofthe whites of them, ' ; 
| ſmTe + ! | 
UIERESTS Ns cr. cg inc Tz 
—— nm — . 
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{chem with your Yealt, and a little warme 


icthe Currans to cover the to>, and the} 
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ſomething above a pint of good Ale-yeali, 
beare your Egges very well and {iraine 


water into your Flowre, and (litre them 
rogether, then put your Butter cold 
in liccle Lumpes : The water you knead 
withall mult be ſcalding hor, it you will 
make it good Paſte, the which havin: | 
done, lay the Pale co riſe in a warme 
Cloth, a quarter of an houre, or there- 
upon ; then put in tenne pounds of Cur. 
rans, and a littl2 Muske and Amber- 
ereece diflolyed in Roſewater, your Cur- 
rans muſt be made very dry, or elle they 
will make your Cake heavy, ftrew as | 
much Sugar finely bearen among't the 
Currans , as you ſhall chinke* rhe water! 
hath taken away the ſweztnefle from 
thenrs breake your Paſte inco lictle pieces, 
into» Kimaell, orſ- ch iike thing, and lay, 
a Laye. of Pale broxea into little pieces, 
and a Layer of Currans , untill your 
Currans are all -ur in, mingle ths Paſte 
and che Currans very w:ll, but take 
hed of breaking rhe Cur. ins, you muſt 
take out a piece of Paite afrer it hath ri-j 


. > 3 
ſen in a warme cloth bef5re you pur in! 


z 


botto.ns, you muſt roule the Cove; ſome-, 
thiaz | 
| 


a" 


Lum — 
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Jching chin, and the bottome likewiſe, and | | 
wer It with Roſewater, and cloſe them | q 
arme| | at the botrome of the fide, or the middle | | 
chem | I which you like belt, prick the top and the 
cold | J\fides with a ſmall long pin, when your 
nead| JiCake 1s ready to go into the Oven, cut 

will | J/ic in the midſt of the fight round about | | {1 
vin2! f|yith a Knife an inch deep, if your Cake; *) MM 
arm? | {|be of a peck of Meale, it muſt Rand two 

here-{ |houres inthe Oven, your Oven muſt be as 

Cur-| £|hot as for mancher, 


1 
pBY 
— 
bw) 
co 


| 
| 


the y eAmnexcellent Syllabab, | 


vater| Fi your Syllabub-pot with Syder (for ;- 
that 15 the beſt for a Syllabub) and 
co0d fore of Sugar and a little Nutmeg ; ' 
4 lay firre 18 well together, put in as much thick 
2ces, i | [Cream by two or three ſpoonfuls ata ime, * 
your| as hard as you can, as though you milke 
Pate] Nic in, then fir ic together exceeding ſoftly | 
take | once about, and ler it (ſtand cwo hours at 
muſt | I [leat ere tis eaten, forthe fianding makes 


h ri-j I [the Curd, 
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To ſauce a Pig, 


T Ake a faic large Pigge and cut off his 

Head, then lic him chrough the mid4,! 
then take forth his bones, then lay him in| 
warme water one night, then Collar him} 
up like Brayne, then boyle him tender 
in fair water, and when he is boyled put 
him in an earthen pot'or pan into water 
and Salt, for that will make him white , 
and ſeaſon the fleſh, for you maſt not cut 
Salc in the boyling, for that will make it 
black, then take a quart of the ſame Broth, 
and a quart of White-wine, boyle them to- 
oether to make ſome drink for it, pur into 
it two or three Bay-leayes, when it is cold! 
uncloath the Pig, and put ic into the ſame} 
drink, andir will continue a quarter of a 
year, Irisa neceſſary Diſh in any Gentle- 
mans houſe ; when you ſerve it in, ſerve ir 
with green Fennel, as you do Sturgion with 
Vinegar in Saucers, 


To make a Vir 01014 Trout, 


TAKE Pickled Herrings, cut off their 
Heads, and lay thz bodies two dayes 
and nights in water , then waſh them well, 
then 


ff his 
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him in| 
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| Cloves, Pevrer, and a little Red Saunders, 
:hen lay them cloſe in a fot with a litcle 


onyon. tirewed ſmall uton them, and caſt | 


berrveen every Layer, when you have 
thus done, put ina int of Clatet-Wine to 
them, and cover them with a double pa- 
'xer tyed on the pot, and ſet them in the 
(Oven with Houſnould-bread, They are to 
be eaten cold, 


I 
: 


| 


Toe makg & fat Lamb of 4 Pig. 


T Ake a fat Pig and ſcald him, and cut 
|* off his head, (lic him and truſfe him 
| up like a Lamb, then being lit through the 
\middle, and flawed, then parboyle him a 
liele, then draw him with Parſley as you 
'doa Lamb, then roaſt ic and dridge it, and 
ſerve it up with Butter, Pepper and 
Sugar. 


To make Rice Pancakes, 
|Þ Ake a pound of Rice, and boyle it in 
| * three quarts of water ill ic be very 
tender, then pur it into a fot covered 
cloſe, and that will make a Jelly , then 
[take a quart of Creame or new Mike , 
| puTr 
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hen ſerſon them with Mace, Cinamon, 
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| Cm Lo IE 
' putit ſcalding hot co-the Rice, then take 
; twenty Eges , three quarrers of a Pound 
| ! of melted Butter, a little $ Salt , tirre all Þ 
| theſe well cog gether pur as ! nuch Flowre iſ 
' to them as will mak n hold frying , 
' they muit be fryed wit Y BR they muit 
be made over night, belt, | 
| 


| 


CIs, Dukes Cake. 


. 
; 
, 


ke a quarter of a peck ofthe finch 
Flowre, a int of Creame, ten yolks of 
| Egges well beaten , three quarters of a 
| pound of Butter gently metred, poure on 
' the Flowre a little Ale-yeaf, a quarter ©: 
pint of Roſewater, with ſome Muske, 
and Ambergreece diſſolved in it, ſeaſon 
all with a Tenny worth of Mace and 
| Cloves , a lictle Nutmeg finely beaten, 
Currans one pound and 2 halfe , Raiſins] 
of the Sun ſtoned, and ſhred ſmall one 
pound , Almonds . blaunched and beaten 
| halfe a pound, beat them wi'h Roſewa- 
'cer to keep them from Oylins : Srgarli 
beaten very ſmall half a poun1 ; firſt min” | 
'ole them, knead a!l theſe rogerher, chen 
Jerthem lie a full hour in the Dough to-| 
oether, then the Oven bein2 made ready, 
make uv your Cake, let nor che Oven bz 

too hot, nor ſhut up the mouth of 1t too 


eleſs| 


— 
Rn take 
Pound 
Irre all 
Floyyre 
trying , 
Y Mui 
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rs of a 
ure On 
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loſe, but ſtir the Cake now and then 
12t ir may bake all alike, ler 1t not ſtand 


; full houre in the Oven. Againſt you 


A 


aw it have ſome Roſewater and Sugar 
nely beaten, and well mixed together to 
aſh the upper fide of it, then ſer it in 
thz Oven to dry, when you draw it our, 
|: will thew lixe Ic2, 


To make fine Pancakes fryed without 
Butter or Lard, 


Ake a pint of Creame, fix new-laid Eggs, 

beat them very well, put in a quarter of a 
ound of Sugar, one Nutmeg or beaten 
Mace, which you leaſe, as much Flowre 
z will rhicken chem almoſt as thick as for 
:dinary Pancakes, your pan mult be clean 
wiped with a cloth, when ic is reaſonably 


Mot, put in your Burrer or thick or thin as you 


pleaſe, to fry them, 
To pot Veniſon, 


TAke an Hauuch of Veniſon not hunted, 
"and bone it, then take three Ounces 
of Pepper beaten, wwelve Nucmegs with 
2 han.'full of Salr, and mince them toge- 


Miter with Wine-vinegar , then wet your 


FVcniſon with Wine-vinegar, and ſeaſon 


5 . 
it | 


— 
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' Ir, then with a Knife make holes on th 
lean fides of the Hanch, and fluff it as yo 
| would tuff Beef wiith Parſley, then put 
{into the pot with the far fide downyarif 
; then clarifie three pound of Butter, an 
' Put ir thereon, and pale upon th2 Por 
| and let it Rand in the Oven five or (x& 
; hours, then take it out, and with a ven 
preſſe it down to the bottome of the Pot 
and let it Rand till ic be cold, then take 
the Gravie of the top of the por and mel 
It, and boyle it half away and more, the 
pur it in again with the Butter on the to 
| of the Pot. 


To make a Maychpant : to Ice 
him, &c, 


| =o two pound of Almonds blanch 
ed, and beaten in a ſtone Mortar til 
they begin to come to a fine Paſte, an 
take a pound of fifred Sugar, and put 1 
'1n the Mo'tar with the Almonds, and 
 lexveir till ir come to a perfe&t Palte, put 
ting in now and then a ſpoonful © 
, Rotewater ro keep them from Oyling: 
when you have beaten them to a perfect 
| Palte, cover the Marchpane in a ſheer, a 


jois as a Charger, and ſet an eJge abou 
a 


1 


$ on the 


It as yo 
en putif” 
wnwar) 
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s you do abour a Tart, and a bottome of 
Vaters under him ; thus bake it in an Oven 
xr Baking-pan, when you ſee your March- 
pane 13 hard and dry, take it ouc and Ice 
tin with Roſewater and Sugar, being 
nde as thick as Butter for Fritters . ſo 
rexd it on hin with a Wing-feather, ſo 
ut it 1nt9 = Oven again, and when | 
you ſee 1t riſe high, then take it out and 
oxrniſty it wit ih ſome pretty conceits, made 
art of the {ame Quff, {lick long Cumfets i 


v.71:zht in hun, ſo ſerve it, 


ke Felly the beſt mMAKNCY , 
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"Ake a Leg of Veal, and pare away} 

the far as clean as you can , walh it 
throughly , let ic lie ſoaking a quarter! 
of :n hour or more, provided you das 
break the bones , then take four Calve 
feer, ſcald off the hair in boyling water, 
wen fit them in two and pur "them ol 
four Veal, let them boyle over the fire} 
n a braſs pot with two Callons of wa- 
ter of More accoraing to the Provorti-} 
on of your Veal, ſcum it very clean and 
oſten ; ſo let it boyle till ir comes ro 
three \pintes or a lite more, then 
traine 1t through a clean ſtrainer into a 


6 \ | WY h n 


—— 
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| Baſon , and fo let it ftand will it h 
| through cold and well jellied, then cur 
It in pieces with a Knife, and pare the 
top and the bortome of them, pur it into 
a Skeller, take two ounces of Cinnamo 
| broken very ſmall with your hand, chrez 
Nutmegs fliced, one Race of Ginger, 
' Targe Mace or two, a little quantity of 
Salr, one ſpoonfull of Wine-vinegar , 0: 
Roſe-vinegar, one pound and three quart 
; ters of Sugar, a pint of Reniſh wine , 0: 
| White-wine, and th? Whites of fiftezne 
; Egoes well beaten ; pur all theſe to the 
; Jelly, then fr ir on the fire, and 1: i 
| ſeeth two or three walmes, ever {tiring 
1f as it {{eeths, then take a very cleane ]cl- 
| Iy-bag , waſh the bottom of it in a Jict! 
Roſewater, and wring ic fo hird that 
; there remaine none behind, put » brandi 
j of Roſemary in the bottome of che bay, 
' hang ir up before the fire over a Balon; 
| and roure the Jelly-bag into the Biſon , 
provided in any caſe you ftirre not the 
bag, then take Jelly in the Baſcn and 
put 1t into your bag againe, let it run the 
| ſecond time, and it will he very much the 
| clearer ; ſo you may put it info your 
' Gally-pors or CI 'fles which you pleoF, 


j 
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| and ſer them a cooling on Bay-lalr, 
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when it is cold and (tiff you may uſe ir at 
your pleaſure, if you will have the Jelly of a 
red colour, uſe it as before, onely inſtead of, 
Reniſh Wine ule Claret, 


| —_—— 


To make pror Kmghts, 


"UT two penny Loaves in round ſi- 
ces, dt; them in halfa pint of Cream, 
fie water, then lay them abroad ina! 
1,1, an beat three Egg and grated Nut- ; 
223 and £ugar, beat chem with the Cream 
21 7 elc ſome Butter in a F ying-pan, and | 
wet the (des of the Toai!s and lay them 
montns wer tide, then rone in the ret 
u; c2 them, and ſo fry them, ſerve them in 
with CREE Sues? and Burrer, 


| To make Shrewsbury ( akes, 


| Ale wo pound of Flow 0 dryed in 
t, i the oven, and weighed aiter it is ary-| 


then pur to it cone 

that muſt be laid an hou'e ot 
[Roſewatex, ſo dove , roure the water | 
jfrom the Butter, and put che Burcer 
[tothe Finry 2 wuh the volkes 110 whites | 
of five :oge, two Races of Givger, and! 
of - a þ oLnc or Svg car, a; 


f hree UUarety's 
'1'2 Salt, grate your ſ;ice, and i; willbe 


Loun id of Butrer 
two In 
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che berce:, knead all theſe cogerher till you | 
' may :oul the Paſte, chen roul it forth with 
' the top of a Bowle, then prick them with a| 
pin made of wood, or if you have a Conb} 
that hath not been uſ: -d, that will do then 
quickly, and is belt to chat purpoſe, ſo bak: 
, them upon Pie-plates, but not roo much tn 
| the Oven, for che heat of the Plates will dr pl 
them very much, after they com2 forth of| 
{112 Oven you may cut them witnout the; 
| Bowles, of what bignefſe of what faihion 
| you pleaſe, 


To mal: Beef like Red Deer 19 
eaten cold, 


| 


Ake a Buttock of Beef, cut it the long 

wayes with the grain, beat it well wit b 
a Rouling- -pin,t then broy let: u-on the coa!s,] 
a little after it is cold draw i ic through wv 
Lard, then lay in ſome White-wine-vineg 
| Pepper, Salt, Cloves, mace and Baz r=. 
| then ler ir lie three or four dayes, then bake 
1t in Rye-paſte, and when iis cold fill1r. 
| up with Butter, after a fortnight it will be 
' Caten, 


Il you | 
n with 
with 2 
Comb | 
0d then, | 
'o bak: 
uch in 
vill dry 
Irch off 
Jut the: 
a;hion 


eo II re Ee CE IIS 


e long! 
e[l with | 
e co2's,| 
h wr! 
inega”, 
-leaves, 
en bake 
d fill 
will bz 


—_ — — — — — = 


The Compleat Cook. 121 | 


— CAGE —  — 


To make Puffs, 


T ke a fint of Cheeſe Curds and drain 

them dry, bruiſe them ſmall with the 
hand, pur in two handfuls of Flowre, a little 
;Sugar, three or four yolks of Eggs, a little 
Nutmeg and Salt, mingle theſe rogerher and 
'make them little, like eyes, fry them in freth 
Butter, ſerve them up with freſh Butter ana 
Sugar, 


| To make an haſh of Chickens, 
' T Ake xe Chickens, quarter them, cover 
them almolt with water, and ſeaſon them 
' with Pepper and Sal, and a good handful of 
' minced Parſley, and a little Whire-wine, 
x h2n they are boyled enough pur fix Egges 
only the yolks, put to them a lictle Nutmeg 
'and Vinegar, give them a little walme or 
two with the Chickens, pour them altoge- 
ther into a Diſh and ſerve them in,when you 
put on the Eggs, and a good piece of Butter. 


To make an Almond C:ndle, 


_—_— 


| 
| | 
FT Ake three pints of Ale, .boyle ic with 
| * Cloves, Mace, and fliced Breod into! 
it, then have ready beaten a pound . ©: | 
| F blanc23?. 
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blanched Almonds anped in a Motrar, 
wich a lictle White-wine, then (train them 
cut with a pint of W hice-wine , thicken 
your Ale withic, ſweeten 1t as you pleaſe, 
| and be ſure you skim the Ale well wher 
it boyles, 


To make ſcalding Cheeſe to.vards the 
later end of May. 


Ake your Evening Milk and fur it into 

Boules or earthen Pans, then in the 
morning fleet off che Cream in a Boule by it 
ſelf, put the fleec milk into a Tub with th 
morning milk, chen put in the nights 
Cream, and ſtir it together, and text the 
milk, and pur in the Renner ; as for orci. 
nary new milk Cheeſe, it is to be made 
thick ; when the Cheeſe is come, gathe: the 
Curd into a Cheeſe-cloath, and ſer th: 
| Whey on the fire till it be ſe-thing hor, 
| ptt the Cheeſe ina Cloth into a Killar that 
! hath a waſte in the bottom, and pour in the 
hot Whey, then ler ont that and pur in 
more till your Curd feel hard, then break the 
Curd with your hands as ſmall as you can, 
and put an handful of Salt toir, then pur it 
into the Far, turne it at noon and at night, 
and next day put it into a Trough wher: 
i Cheeſe is ſalted every day, and turn « FL 
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long as any will enter, then lay it on a Ta- 
ble or Shelf ail Summer ; if you will have ic 
mellow to eat within a year, ic muſt be laid 
in Hay in the Spring ; ifto keep two , years, 
[et it dry on a Shelf our of the wind all the 
next Summer, and in Winter lay them in 
Hay a while, or lay them cloſe one to ano- 
ther ; I ſeldome lay any in Hay, I turn and 
rub them with a rotten cloth, eſpecially 
when they are old, once a week leſt they 
rot, 


To pickle Purſlaine, 


Ake Purſlaine, talks and all, boyl them 

render 1n fair water, then lay them dry- 

ing upon Linnen cloaths, then being dryed, 

put them into the Galley-pots, and cover 

them with Wine-vinegar mixed yith Salt, 

and not make the Pickle ſo irong as for Cu- 
 cumbers, 
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Compleat Cook. 


O make a Poſſet the Earle of Arundels 


"4 


wa 3 
To boil « Capen larded with Lemons 4. 
To bake Red Deer iid, 
T o make fine Pancakes fryed without Butter or 
Lard g, 11 Fo] 
To dreſſe a Pig the French manner ibid,' 
To make a Steak, Pye with a French Pudd n1 
m the Pye 6, 
Ancexcellent way for dreſſing Fiſh 7. 
To fricaſe ſpeeps feet 1bid. 
To fricaſe (alves Chaldrons g, 
To fricaſe Campigneons 9, 
To make buttered Loaves ibid, 
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The Table. | 
To marine C arps, Mellet, Gornet, Rochet or | | 
Wale 10,| 
To make a Calve;C haldron Pye ibid, 
To make a Pudding of a (alves Chaldron} | 
11. '! 
To make a Banbury Cake 12.þ 
Tomake a Devonſhire Whitepor vid. 
To make Rice Cream I}. 
To make a wery good Oxfordſhire C Cabs 
wid. | 
To make a Pompion Pye I 4. 
To make the beſt Sauſages 15,29, | 
To boyl freſh Fiſh I6.! 
To make Fritters ibid. 
To make loaves of Cheeſe Curd wid, 
| To make fine Pyes after the French __ Ty 
eA ſingular good Receipt for making a * aked 
ibid. 
To make a great Curd loaf 18, 
To make buttered Loaves of Cheeſe C = 
To make Cheeſe loves by 
To make Puffe 20, 
To make Elder Vinegar 2 L, 
To make good Vinegar tic 
To makg a Collar of Beef 22, 
To make an Almond Pudding 22, 
F 3 To 


The Table. 


To bojle Cream with French Barley 

To make Cheeſe-cakes 

To make a quaking Pudding 

Topickle Cucumbers 

To pickle Broom buds 

To heep Dninces all the year 

T o make a Goosberry Fool 

To make an Oatmeal Pudding 

To make a green Pudding 

To make good Sauſages 

To make Toaits 

A Spaniſh Cream 

To make clonted Cream, 

A good Cream 

T o make Pyramids Cream 

| 7o make a Sack Cream 

To boyle Pigeons 

To makg au eAple-tanſey 

eA French Barley ( ream 

To make a Chicken or Pigeon Pye 

To boyle a Capon or Hen 

T o make balls of Veal 

To make Mrs. Shelleyes Cake 

To make Almond Tumbals 

To make Cracknels 

| To pickle Oyiters 

lo boyle C ream with C odling [ . 
To make the Lady Abergaveers Cheeſe 42. 
To dreſſe Snails R 43" 


The Table. 
Toboul a Re:mp of Bee f after the F rench faſhion 


45» 
An excellent way of dreſſing Fiſh 46. 
To make Friter. of Sh eep ; feet ibid. 


Tom:he dry Salm?1 Clio in the boyling 


To dreſſe a diſh of Haytichoaks 
To dreſſe a Fillet of Veal the Italian —_ 


8, 

iT; d-efe Soales 59, 4 
| To make Furmity ibid, 
'To make a Patts or Cabbage Creams 60. 
To make Pap GT. 
'To make $ - Pap 62. 
Topo th Eog5 tid, 
i A pottage of Beef Pallats 63. 

| The Jacobins potrage 64. 

| F 4 To 


To make Buket-bread may 
To make an Almond pudding 4d. 
To make an Almond Caudle 49, 121 : 
To make Almond bread wid. 49 1 
To ma'e Almond Cakes FO. ! 
Maſter Kudltones Poſſe: CI, | 
T o boyl a Gapon with Ranles Ibid, | 
To make a Biſque of Carps 63h 
To boyl a Pike and an Eele toget] er Fo. | 
To make an outlandiſh Diſh 56. 
To make a Portugal Diſh ”M a 
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The Table. 
To ſalt a Gooſe 
eA way of few! 'ng Chickens or Rabh ts 
11d 
A pettage of Capons 67. ; 
A Carp Pye 69.! 
B&7 boy! Ducks after the French faſbion 1bid, | 
« | To beyl a Goiſe with Sauſages 70. 
| To fry Chickens 71. 
To make a Batalia Pye 111], 
To make a Chicken Pye 72. 
| To make a Pic of a Calves head tis, / 
| To make Cream with Snow 1% 
To make minced Pyes 7 4 | 
To dry Neats tongues ITS. 
i To makg elly of F Harts Horn ibid. | 
: 70 make Chickens fat in four or five dayes 
| 76. 
| | Toma's Angelos ibid, 
> A Perſian Diſh 7. 
' | Toroaſt a Shoulder of AAutton tbid, 
Torcaſt a Leo of Mutton to be eater cold 
78, 
To roaſt Oyſters 79. 
To make a Sack Poſſet 89. 
Aumunher ibid, 
To make a Sack Poſſet without Milk or Crean 
81, 
To make a Stump Pye ibid. 
To make Mrs, Leeds (heeſe-cakes 32. 
| 
Ta: 


The Table. || 


To make Taff aty tarts $3.1 if 
To make freſh Cheeſe 84.1 
To make ſugar Cakes or Tumbals ib14, | 
To haſh a Shoulder of Mutton "12 F: 
Todreſſe Flounders or Plaice with G arlick =- 
CHMuſtard 6.1. 
eA Turkiſh Dif = 
To areſſe a Pike tbtd, 104, | 
To &reſſe Oyſters $8, 
To dreſſe Flounders 89. | 
To drefſe Snails thid. | 
To dreſſe pickle fiſh go, | 
To fricaſe Bref Pallats gr. 
| A Spaniſh Olio 92. 
Tomake 4 Te Olis ibid. | 
To make Metheglin 94. | 
'To mche a Sallet of Smelts "I 
To yoaſt a Fillet of Beef 96. | 
To make a $llet of a cold Hen or Capon 97. 
To ſtew Muſhromes tbid, | | 
The Lord Conway his Receipt for the making 
oP4 rags Puddines 99. | 
To make a Partridge tart Ico, | 
To keep Veniſon all the year i id. | 
To make Brawn IOL | 
To roaſt a Pike 102, | 
To ſauce Etles 103. | 
To make Sauſages without 5kins 104, 
To areſſe a Pike ibid 


The Table. 


To areſſe Eeles 106, 
To boy! a Pudding afier the French yo" 
wid, 
To make a Fricaſe 107, 
To make a Diſh called O'rves 108, 
To make an Olive Pye I 09, | 
The Counteſſe cf Rutlands Receipt of m- Kg 
a rare Banbury Cake 
_ n excellent Syllabub 
To ſauce a Pig 
'To make a Virginia Trout 
To make a fat Lamb of a Pig 
To make Rice Pancakes 
Mrs, Dukes Cakes 
| To make fine Pancakes 
' To pot Veniſon 
| To make a Marchpane : to Ice him 
| To make Jelly the beſt manner 
i To make poor Knights 
t To make Shrewsberry {Cakes 
:To make Beef like Red Deer to be eaten 10, 
120 
To make Puffe 21, 
To make an haſh of (hickens ibid, | 
To make an Almond Cavudle ibid, | 
To make ſcalding Cheeſe towards the later end| 
of May I 23. 
To pucle Par flaiae I23, | 
| 
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